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CELLARS: 


117  & 118,  LEADENHALL  STREET, 


LONDON,  E.C 


EDWARD  PARTRIDGE  & CO., 


PORTS. 


Per  Per  Per  Per  Per 

No.  Description.  bot.  doz.  gall,  octave,  qtr.  cask 


I. 

Good  Sound  Wine  from  the  Wood... 

2/- 

24/-  ii/-  7 

10 

0 

14 

10  c 

2. 

Older  and  more  Matured  do. 

2/4 

28/-  13/-  8 

15 

0 

17 

0 c 

3- 

Very  Superior  do.  do. 

2/6 

30/-  14/-  9 

0 

0 

17 

10  c 

4- 

Old  Tawny  do.  do. 

3/- 

36/-  17/-  II 

10 

0 

22 

0 c 

5- 

Finest  Imported  do,  do. 

3/6 

42/-  20/-  13 

0 

0 

25 

0 c 

OLD  CRUSTED  PORTS. 


6.  Good  Stout  Wine  (3  years  in  bottle) 

7.  Medium  do.  (5  do.  do.  ) 

8.  Fine  Matured  do.  (6  do.  do.  ) 

’"'■SSn?"*  1 («  “O-  I-  ) 

10.  Finest  Old  do.  (10  do.  do.  ) 


3/-  36/- 
3/6  42/- 

4/0  48/- 

4/6  54/- 

5/0  60/- 


(Older  Wines  at  Proportionate  Prices.) 


CHEAP  PORTS. 


11.  Spanish  Port  (Sound  Stout  Wine) 

12.  Old  Tarragona  

13.  Good  Sound  Young  Oporto  Wine  . 


1/6 

18/- 

8/- 

5 

10 

0 

10 

0 

0 

1/9 

21/- 

10/- 

. 6 

10 

0 

12 

0 

0 

1/9 

21/- 

\ol- 

6 

10 

0 

12 

0 

0 

VINTAGE  PORTS. 

{For  laying  down.) 

Vintage  1868  3/-  36/-  17/-  11  o o 22  o o 

(Special  quotations  for  older  vintages,  according  to  quantity  required.) 


SHERRIES. 


1. 

Per 

bot. 

Dinner  Sherry,  rich,  medium,  or  dry  2/- 

Per  Per 
doz.  gall. 
24/-  ii/- 

Per 
octave. 
7 10  0 

Per 

qtr.  cask. 
14  10  0 

2. 

Superior  do. 

do. 

...  2/4 

28/-  13/- 
30/-  14/- 

8 

13 

0 

17 

0 

0 

3- 

Choice  do. 

do. 

2/6 

9 

0 

0 

17 

10 

0 

4- 

Very  elegant  soft  do. 

do. 

3/- 

36/-  17/- 

II 

10 

0 

22 

0 

0 

5- 

Superior  do. 

do. 

3/6 

42/-  20/- 

13 

0 

0 

25 

0 

0 

6. 

Finest  Old  do. 

do. 

4/- 

48/-  23/- 

15 

0 

0 

28 

0 

0 

7- 

Light  Dry  Montilla 

CHOICE  WINES. 
3/-  36/-  17/- 

11 

10 

0 

22 

0 

0 

8.  Very  superior  do. 

3/6 

42/-  20/- 

13 

o* 

0 

25 

0 

0 

9- 

Pure  Manzamlla 

3/6 

42/-  20/- 

13 

0 

0 

25 

0 

0 

10. 

Finest  imported  do. 

4/- 

48/-  23/- 

15 

0 

0 

28 

0 

0 

II. 

Pure  Amontillado 

4/6 

54/-  26/- 

17 

0 

0 

32 

0 

0 

12. 

Finest  Old  do.  ... 

5/- 

60/-  29/- 

18 

0 

0 

34 

0 

0 

13- 

Light  Cadiz  Sherry 

CHEAP  WINES. 
1/6  18/-  8/- 

5 

10 

0 

10 

0 

0 

14. 

Superior  do. 

... 

V9 

21/-  10/- 

6 

10 

0 

12 

0 

0 

I. 

London  Particular 

MARSALA. 

1/9 

21/-  10/- 

6 

0 

0 

11 

0 

0 

2. 

Finest  Old  do. 

... 

2/6 

30/-  14/- 

8 

0 

0 

15 

0 

0 

WINE  AND  SPIRIT  MERCHANTS. 


MADEIRA. 


Per 

Per 

Per 

Per 

Per 

bot. 

doz. 

gall. 

octave. 

qtr.  cask. 

I.  Light  Young  Wine  

...  3/- 

36/- 

17/- 

9 10 

0 

18  10  0 

2.  Fine  Pale,  dry  or  rich 

...  3/6 

42/- 

20/- 

II  0 

0 

21  0 0 

3.  Superior  do.,  do.  

...  4/- 

48/- 

23/- 

12  10 

0 

24  0 0 

4.  Finest  do.,  do.  

...  4/6 

54/- 

26/- 

14  0 

0 

27  0 0 

5.  Fine  Vintage  Wine  

...  s/- 

60/- 

29/- 

15  10 

0 

30  0 0 

6.  Superior  Old  do.  

...  0/- 

72/- 

35/- 

18  10 

0 

36  0 0 

7.  Bual  Scrcial  and  Malmsey  ... 

...  10/- 

120/- 

CLARETS. 

Per  bott. 

Per  doz. 

Per  doz. 

No.  Descriptio.n. 

qrts. 

qrts. 

pints. 

1.  Good  Sound  Bordeaux  (free  from  acidity)  ... 

V- 

12/- 

ll- 

2.  Good  Sound  Medoc  „ 

tf  ••• 

1/3 

i.V- 

8/6 

3.  Superior  Dinner  Claret  „ 

... 

1/6 

18/- 

10/- 

4.  Well  Matured  do.  ,, 

If  ... 

1/9 

21/- 

i\f6 

5.  Fine  Old  Vintage  do.  ,, 

tf  • • • 

2/- 

24/- 

L3/- 

6.  Very  Choice  do.  do.  „ 

>>  ••• 

2/6 

3°l- 

16/- 

7.  Superior  Old  do.  do.  ,, 

ff  ••• 

3/- 

36/- 

19/- 

8.  Finest  Old  do.  do.  „ 

»>  ••• 

3l^ 

42/- 

2:/- 

Chateau  Margaux  Lafite,  La  Rose,  &c.,  Sec.,  specially  quoted,  according 

to  Vintage. 

BURGUNDY,  CHABLIS,  SAUTERNE, 

I.  Reaujolais  or  Macon  

s.  Thorins,  Moulin  a Veut  

3.  Beaune,  Pommard,  Volnay  

4.  Aloxe,  Nuits,  St.  George  ...  

5.  Richebourg,  Corton,  Chambertin  

6.  Romanee,  Clos  de  Vougeot  

7.  SparAh'»£-iiaTgvindy  

And  at  intermediate  prices 

1.  Chablis  

2.  Pouilly  

3.  Meursault 

4.  Moutonne  and  !Montracliet  

And  at  higher  and  intermediate  ] 

1.  Sauterne,  Vin  de  Grave  

2.  Haut  Sauterne  

3.  Superior  Vintage  do 

4.  Fine  Old  do.  do 

_ And  at  intermediate  prices 


SENE, 

lie 

Ac. 

18/- 

10/- 

2/- 

24/- 

13/- 

3/- 

3^!- 

19/- 

3l^ 

42/- 

22/- 

4/6 

54/- 

28/- 

6/- 

72/- 

37/- 

4/- 

48/- 

25/- 

1/6 

18/- 

10/- 

2/- 

24/- 

13/- 

3/- 

3^1- 

19/- 

4/- 

48/- 

25/- 

prices. 

1/6 

18/- 

10/- 

2/- 

24/- 

13/- 

3I- 

3^h 

19/- 

4/- 

48/- 

54/- 

>. 

Latour  Blanche. 

CHAMPAGNES. 

No.  _ Description. 

1.  Cliquot’s  (first  quality)  

2.  Louis  Roederer^s  (Carte  Blanche) 

3.  Piper  and  Son’s  (Sec) 

4.  Moet  and  Chandon  (first  quality)  ...  ..." 

5.  Eckel  Frbres’  (Carte  Blanche,  specially  recommended) 

6.  Ayala  Albrecht’s  (first  quality,  dry) 

7.  Do.  do.  (second  ,,  ,,  ) 

8.  Do.  do.  (third  ;,)...  ;;;  ;;; 

9.  Good  sound  Wines  (various  brands)  

10.  Do.  do.  do.  do. 


Perdoz. 

pints. 


Per  doz. 
quarts. 


EDWARD  PARTRIDGE  & CO. 


HOCKS  AND  MOSELLES  (StUl  and  Sparkling). 

Per 

Description. 

1.  Still  Hock  Niersteiner 

2.  Geisenheimer  

3-  Rudesheimer,  Hockheimer 

4.  Liebfraumilch  

5.  Marcobrunn  

6.  Steinwein  in  jars,  from  30/-  to  60/- 

Steinberg  Cabinet  1 , 

Schloss  Johannisberg  ( ^5o/" 

Still  Moselle.  Aloselle  Muscatel  ... 

Brauneberger 

Griinhauser 

Scharzberger 


Do. 

do. 

do. 

Do. 

do. 

do. 

Do. 

do. 

do. 

2nd  do. 

3rd  do. 
cheap 

SPIRITS. 

Brandy  (Pale  or  Brown). 
Description. 

Martell’s,  and  other  shippers  (our  own 


No. 

1.  Hennessy’s, 

bottling) 

2.  La  Granae  Marque,  our  own  bottling 

3.  Hennessy’s  or  Martell’s,  one  star  (♦) 

4.  Do.  do.  two  stars  (**) 

5.  Do.  do.  three  stars  (*♦* 

6.  La  Grande  Marque,  Carte  Bleue 


7. 

Do. 

do. 

Carte  Jaune 

8. 

Do. 

do. 

Carte  Rose 

9- 

Do. 

do. 

Carte  Blanche 

bott. 

1/9 

2/6 

3/- 

4/- 

4/6 


Per 

doz. 

pints. 

12/- 

17/- 

20/- 

27/- 

30/- 


1/9 

2/6 

4/- 

4/6 

4/6 

4/- 

3/6 

3/- 

Per 

bott. 

3/6 

3/- 

4/6 

5/- 

6/- 

4/- 

4/6 

5/- 

6/- 


12,7- 

17/- 

27/- 

30/- 

30/- 

27/- 

24/- 

21/- 

Per 

gall. 

20/- 

17/- 


2/6 

2/- 

3/- 

3/6 

4/- 

4/6 

3/6 

3/6 


14/- 

12/- 


20/- 

23/- 

26/- 

20/- 

20/- 


Per 

doz. 

qts. 

21/- 

30/- 

36/- 

48/- 

54/- 


21/- 

30/- 

48/- 

54/- 

54/- 

48/- 

42/- 

36/- 

Per 

doz. 

42/- 

36/- 

54/- 

60/- 

72/- 

48/- 

54v'- 

60/- 

72/- 


Gin. 

1.  Burnett’s  best  (Sweetened  or  Unsweetened)  

2.  Menzies  Drysdale’s  do.  do 

3.  De  Kuyper’s  Geneva  or  Hollands 

Rum. 

1.  Superior  Old  Rum  

2.  Fine  do.  do.  

3.  Finest  do.  do.  

Whiskey. 

1.  Finest  Old  Scotch  

2.  Finest  Old  Irish _ 

(Special  Cheap  quotations  for  Young  Whiskeys.) 

3.  Kinahan’s  LL.  and  Dunville’s  V.R.  Whiskey  3/6 

Liqueurs. 

All  descriptions  of  Foreign  or  English  made  Liqueurs  at  usual  market  prices 

Punch. 

Partridge’s  Royal  Rum  Punch,  (made  with  the  greatest  care 
from  the  choicest  mgredients)  

Tei-ms — Cash  less  zj  per  cent,  discount,  or  London  refere^ice. 
BOTTLES  AND  CASES,  EXCEPT  ORIGINAL  PACKAGES,  CHARGED 
EXTRA,  BUT  ALLOWED  FOR  WHEN  RETURNED. 

All  Packages  sent  Carriage  Paid  to  any  Railway  Station  in  England. 


30/- 

24/- 

36/- 

42/. 

48/- 

547- 

42/- 

42/- 

42/- 


j/6  20/-  42/ 


/. 


WINE  CUPS,  AMERICAN  DRINKS, 

Punches,  Cordials, 

^ Wntcr  § e&era((C5 


. Vc^ 

7^’ 


^^RECEERCHjjTLLS  OF  EAREj|^> 


Service  of  Wines,  &c. 

BY 

Edward  Ricket. 


author  merbes  Ite  right  of  Cranolation.] 


LONDON : 

FREDERICK  WARNE  & CO., 

BEDFORD  STREET,  COVENT  GARDEN,  W.C 

1872. 
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INDEX. 


WINE  AND  OTHER  CUPS. 

1. — Champagne,  AND  HOW  TO  MIX  . . . .11 

2.  — Champagne 11 

3. — Champagne 12 

4.  — Champagne 12 

5.  — Champagne .12 

G. — Moselle 12 

7.  — Moselle 13 

8.  — Sautekne,  Chablis,  Hock 13 

9.  — Claret . .13 

9a_CLAiyET 14 

10.  — Claret 14 

11.  — Claret 14 

12. — Badminton 14 

13.  — Madeira  or  Sherry 15 

14. — The  Installation  Cup 15 

15.  — Sparkling  Hock  (The  Koyal  Arch)  . . .15 

16.  — Loving  Cup  (The  City  Companies)  . . .16 

17.  — Loving  or  Grace  Cup 16 

17a. — The  National  Kifle 17 

18.  — Perry 17 

19.  — Cyder 17 

20.  — Beer 18 

21.  — Beer 18 

22. — The  Cricketers’ 18 

23. — The  Lorne  or  Scottish  Eiples  . . .18 

24.  — Archbishop 19 

25.  — Bishop 20 

26. — Pope 20 

27. — Cardinal 20 

28. — -Mulled  Port  or  Claret 20 

29.  — Negus 20 

30.  — Egg  Sherry 21 

30a.— Hatfield 21 


iv.  INDEX. 

PUNCHES  AND  LIQUEURS. 

31. — Punch  (Pkocess  op  Mixing) 

2-J 

32. — Punch,  University 

• • 

• 

23 

33. — Punch,  Iced  . 

24 

34. — Punch,  Milk  . 

24 

35. — Punch,  Milk  . 

25 

36. — Punch,  Brandy 

« * 

• 

26 

37.— Punch,  Gin 

26 

38. — Punch,  Mixed 

• • 

• 

27 

39. — Punch,  The  Alderman’s 

• 

27 

40. — Punch,  Claret 

• • 

• 

27 

40a. — PONCHB  k la  Pomaine 

• t 

. 

28 

41. — Athole  Brose 

• • 

• 

28 

42. — Lochend  Brose 

03 

43. — Tonic  Cordial  Wine 

• • 

29 

44. — Capillaire  or  Syrup 

• • 

» 

29 

45. — Lemon  Syrup 

• • 

• 

30 

46. — The  Yachtman’s  Early  JIorn 

. 

30 

47. — Morning  Refresher 

• • 

30 

48. — Concentrated  Tincture  op  Lemon  Peel 

• 

3C 

49. — Egg  Flip 

31 

50. — The  Wassail  or  Christmas  Bowl 

. 

31 

51.— Maraschino  . 

• • 

• 

31 

52. — Curacao 

• • 

• 

32 

53. — Punch  Liqueur 

• • 

• 

32 

54.— Cherry  Brandy 

• • 

• 

33 

55. — Cherry  Brandy  . 

• • 

• 

33 

56. — Orange  Brandy  . 

• • 

• 

33 

57. — Kirschwasser 

• • 

• 

34 

58.— No  YE  AU  . 

• • 

• 

31 

59. — Lovage  . 

• • 

• 

34 

60. — Orange  Bitters  . 

. • 

. 

35 

61— Raspberry 

• • 

• • 

35 

INDEX.  V. 


AMERICAN  DRINKS. 


G2. — Mint  Julep  . 

• 

37 

G3. — Mint  Julep  . 

, 

37 

G4. — Brandy  Julep 

• 

38 

Go. — Whiskey  Julep 

• 

38 

GG.— Gin  Julep 

• 

38 

G7. — Rum  Julep 

• 

38 

G8. — Champagne  Cobbler 

• 

38 

G9. — Sherry  Cobbler  . 

• 

39 

70. — Brandy  Smash 

• 

39 

7L. — Gin  Cocktail 

• 

40 

72. — Jersey  Cocktail  . 

• 

40 

73. — Soda  Cocktail 

t 

40 

74, — Gin  Sangaree 

• 

40 

75. — American  Milk  Punch 

, 

41 

7G. — Scotch  Whiskey  Skin 

41 

77. — Brandy  Sour  . 

• 

41 

78. — Beer  Sangaree 

• 

41 

70,— Peach  and  Honey 

• 

42 

80. — Tom  and  Jerry 

• 

42 

81. — Black  Stripe 

• 

42 

82. — Sleeper  . 

43 

83. — Spiced  Rum  . 

• 

43 

84. — Brandy  Flip  . 

43 

85. — Stonewall  Jackson 

, 

43 

86. — Apple  Toddy  . 

• 

44 

87.— Egg  Nogg 

• 

44 

88. — Burnt  Brandy  and  Peach 

• 

44 

89. — Yard  op  Flannel  . 

• 

44 

90. — Locomotive  . 

• 

45 

91.— Gum  Syrup  . 

• 

45 

92. — Corpse  Reviver  . 

45 

93. — Stone  Fence 

45 

94. — Knickerbocker  . 

• 

46 

95.— Baltimore  Egg  Nogg 

• 

46 

B 
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96. — Metropolitan  Hotel  U.S.  Punch 

• 

• 

47 

97. — Fifth  Avenue  Hotel  Punch 

• 

• 

• 

• 

47 

98. — Soda  Creams 

• 

• • 

• 

• 

• 

48 

99. — Fruit  Syrups 

• 

t • 

• 

• 

• 

• 

48 

100. — Gin  Sling 
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• • 

• 

• 

t 

• 

49 

101. — Gin  Twist 

• 

• • 

t 

• 

• 

• 

60 

102. — Washington 

• 

• • 

• 

• 

• 

• 

50  i 

103. — President  Lincoln 

• • 

• 

• 

• 

• 

60 

104. — General  Grant 

• 

• t 

• 

• 

• 

60 

105. — Nightcap 

« 

• • 

• 

• 

• 

51  1 

106. — American  Lemonade 

• • 

• 

e 

• 

• 

51  ! 

1 07. — Lemonade 

• 

• • 

• 

• 

• 

51  ! 

108. — Orangeade  . 

• 

• • 

• 

• 

• 

61 

109. — Cherryade 

• 

• • 

• 

• 

52 

1 1 0. — CURRANTADE  . 

• 

• 

• 

52 

111. — Herbs 

• 

• 

• 

• 

• 

52 

112. — Freezing  Mixture 

• 

• 

» 

• 

53 

Wedding  Breakfast 

• 

t • 

• 

• 

• 

64 

Ball  Supper  and  Kefreshments 

• 

• 

• 

66 

Dinner  Bills  of  Fare  and  Wines 

• 

• 

• 

57 

The  Appetiser 

• 

• • 

• 

• 

• 

• 

26 

Note. — I wonld  recommend  the  use  of  Fleet’s  highly-carbonated  Soda 
and  Seltzer  Waters  in  making  these  Wine  Cups. 


Note.— See  Edwd.  Pabtridge  & Co.’s  Wine  List,  page  1. 
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PREFACE. 

LONG  preface  to  such  a volume  as 
the  present  would  be  a sort  of 
impertinence,  and  yet  to  publish 
it  without  some  introduction 
would  be  hke  serving  a dinner 
without  a memc;  and,  even  when  the  repast 
is  a la  Eusse,  the  guest  expects  some  in- 
formation of  the  wines  and  dishes  of  which 
it  is  to  be  composed.  I have  not,  how- 
ever, given  a long  account  of  the  various 
details  ; a brief  but  clear  reference,  with 
distinct  instructions,  alone  seemed  to  be 


PREFACE. 


viii. 

required.  During  considerable  experience 
in  the  service  of  various  festivities  to  persons 
occupying  distinguished  positions  in  society, 
I have  been  frequently  reminded  of  the 
necessity  for  some  such  simple  book  as  that 
which  I now  seek  to  supply. 

If  there  be  one  characteristic  which 
<listinguish  Englishmen,  it  is  a hearty  hos- 
pitality which  is  only  satisfied  by  presenting 
an  abundance  of  good  things,  and  the  best 
of  their  kind,  to  those  who  are  its  objects. 

There  are  many  ladies  and  gentlemen  who 
maintain  a small,  quiet  household,  where 
the  servants  are  not  expected  to  be  versed 
in  the  precise  method  to  be  observed  on 
special  occasions.  There  are  gentlemen 
living  in  chambers  who  have  no  oppor- 
tunity of  engaging  a regular  servant.  There 
are  ladies  and  gentlemen  of  refined  taste 
who,  being  anxious  that  any  festivity  shall 
be  celebrated  with  a well-appointed  table 
and  some  recherche  feature,  like  to  arrange 
the  service  for  themselves,  and  to  be  able 
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i.x. 


to  see  to  their  own  wines,  cups,  and  liqueurs. 
There  are  experienced  butlers  who,  like  all 
butlers  from  the  time  of  Pharaoh,  have  occa- 
sionally been  in  difficulties  in  compounding 
seasonable  drinks;  and  upper  servants  are 
frequently  uncertain  as  to  the  exact  order 
of  serving  the  wines  with  the  proper  dishes. 

For  all  these,  as  well  as  for  hotel  and 
tavern  proprietors  and  their  attendants,  this 
book  is  intended. 

The  recipes  (many  of  them  entirely 
original)  have  already  been  adopted  with 
acclamation  by  a number  of  connoisseurs 
whose  reputation  entitles  them  to  be  re- 
garded as  a committee  of  taste. 

All  the  recipes  have  been  subjected  to 
repeated  experiments,  and  have  been  col- 
lected during  visits  to  France  and  Eussia.. 
The  art  of  mixing  American  drinks,  which 
is  a special  feature  of  this  volume,  was 
acquired  in  the  United  States  of  America, 
under  the  instruction  of  a celebrated  pro- 
fessor, whose  unsurpassed  manipulation  was 


X.  PKEFACE. 

the  pride  successively  of  the  St.  Nicholas, 
the  Metropohtan,  and  Fifth  Avenue  Hotels. 
The  directions  for  mixing  the  various  cups 
and  cordials  are  also  the  result  of  many 
years’  experience  in  the  business  of  a wine 
and  spirit  merchant.  The  menus  for  each 
month  have  been  vv^ritten  with  a view  to 
shorten  the  time  at  dinner,  as  suggested  by 
H.R.H.  the  Prince  of  Wales.  The  order  for 
the  service  of  wines  has  been  comj)osed 
after  long  practice  and  careful  observation 
in  some  of  the  best  establishments  and 
most  critical  coteries  in  England. 


Note.— See  Edwd.  Partridge  & Co.’s  Wine  List,  page  1 


No.  1. -CHAMPAGNE  CUP. 

50  1 bottle  of  champagne,  add  1 glass  of 
cura9ao  or  brandy,  the  peel  of  half  a 
lemon  cut  very  thin,  4 slices  of  pineapple 
or  apricots,  a small  quantity  of  \\hite  powdered 
sugar  or  candy  to  taste ; some  sprigs  of  borage,  1 
bottle  of  soda  water. 


PROCESS  OF  MIXING  NO.  1. 

Place  the  ingredients  in  a covered  jug,  well 
immersed  in  rough  ice  for  one  hour;  stir  all 
together  with  a silver  spoon,  and  when  the  cup 
has  been  well  mixed,  strain  it  off  free  from  herbs, 
&c.  Just  previous  to  serving  add  some  pieces  of 
pure  spring  block  ice,  and  the  soda  water.  Use  2 
bottles  of  soda  if  pure  spring  block  ice  is  not  used 
in  the  cup.  Observe  not  to  use  much  sugar  in 
champagne  cup. 

Note. — Any  quantity  can  be  made,  these  recipes  being  for 
one  bottle  only. 


No.  2.-CHAMPAGNE  CUP. 

JO  1 bottle  of  champagne  add  1 bottle  of 
German  seltzer  water,  a glass  of  Madeira 
or  sherry,  half  a pint  of  strawberries,  rasp- 
berries, or  red  currants,  or  4 slices  of  nectarines, 
peaches,  or  apricots,  the  peel  of  half  a lemon  cut 


very  thin,  ti  small  bunch  of  balm,  powdered  sugar 
candy  or  syrup,  and  1 glass  of  curacao.  Mix  as 
Is^o.  1. 

No.  3.-CHAMPAGNE  CUP. 

1 bottle  of  champagne,  add  1 bottle  of 


./I 

Malvern  or  Brighton  seltzer  water,  3 


Tangerine  oranges  cut  in  slices,  the  peel 
of  half  a lemon,  powdered  loaf  sugar,  a bunch  of 
woodroffe  or  borage,  and  a glass  of  Chartreuse. 
Mix  as  No.  1. 

No.  4.-CHAMPAGNE  CUP. 

1 bottle  of  champagne,  add  1 bottle  of 
seltzer  or  soda  water,  a glass  of  sherry,  a 
glass  of  liqueur,  lemon  peel  cut  thin,  a 
bunch  of  borage,  powdered  sugar  to  taste,  or  the 
rind  of  cucumber  cut  thin ; black  currant  leaves 
can  be  used  in  the  place  of  borage.  Mix  as  No.  1. 

No.  5.-CHAMPAGNE  CUP,  N.T.Y.C. 

(a  la  BEDFORD.) 

JO  1 bottle  of  champagne  add  1 bottle  of  soda 
or  seltzer  water,  1 glass  of  curacao,  1 
glass  of  brandy,  sprigs  of  borage,  pieces 
of  pure  block  ice.  No  sugar. 

No.  6.-M0SELLE  CUP. 

^§1^0  1 bottle  of  Moselle,  still  or  sparkling, 
add  1 bottle  of  Vichjq  seltzer,  or  soil 
water,  3 Tangerine  oranges  cut  in  slices. 


some  sprig’s  of  borage  or  woodroffe,  1 glass  of 
Benedictine  Liqueur,  powdered  sugar  candy  to 
taste,  some  pieces  of  pure  block  ice. 

Should  the  bouquet  of  the  wine  be  flat,  a few 
bruised  Muscatel  grapes  may  be  added 


No.  7.-M0SELLE  CUP. 

(a  la  BEDFORD.) 

<0  1 bottle  of  Moselle  (sparkling),  2 glasses 
of  sherry,  1 do.  of  brandy,  1 do.  Maras- 
chino, the  peel  of  half  a lemon  cut  thin, 
sprigs  of  borage,  2 tablespoon  sful  of  powdered 
sugar,  and  pieces  of  block  ice. 


No.  8.-SAUTERNE. 

IIABLIS,  sparkling  hock,  or  other  white 
wines.  Mix  as  No.  C. 


No.  9.-CLARET  CUP 

(By  permission  of  James  Bigwood,  Esq.,  Twickenham.) 

|HE  following  simple  recipe  has  been  handed 
to  me,  and  I have  found  it  particular!}’’ 
pleasing.  The  ordl^r  of  mixing  is  to  he 
strictly  adhered  to.  Take  a bottle  of  claret,  some 
ice,  borage  or  cucumber,  the  juice  of  a lemon  and  the 
peel,  powdered  sugar,  a glass  or  two  of  sherry,  a 
glass  and  a half  of  brandy,  and  two  bottles  of  soda 
water. 


No.  9A.-CLARET  CUP. 


^^0  1 bottle  of  claret  add  1 bottle  of  Malvern 
^ or  Brio-liton  seltzer,  1 glass  of  cognac, 


the  peel  of  a lemon  cut  thin,  1 orange  cut 
in  slices.  Sweeten  with  capillaire  or  sugar  candy; 
add  borage,  balm,  or  cucumber,  and  pieces  of  pure 
block  ice ; mix  as  No.  1. 

No.  lO.-CLARET  CUP. 

(for  evening  parties.) 

1 bottle  of  claret  add  2 bottles  of  lemonade 
and  1 bottle  of  seltzer,  1 glass  of  brandy, 
1 do.  Curacao,  the  peel  of  half  a lemon 
cut  thin,  some  sprigs  of  borage  or  cucumber  peel ; 
sweeten  with  syrup  or  powdered  sugar;  add  plenty 
of  block  ice.  An  excellent  cup  for  croquet  or 
garden  parties. 

No.  11. -CLARET  CUP. 

(a  la  BEDFORD.) 

1 bottle  of  claret  add  1 bottle  of  seltzer  or 
soda,  1 glass  of  curagao,  1 glass  of  brandy ; 
sweeten  to  taste  ; add  borage  and  ice. 


No.  12.-BADMINT0N  CUP. 

|0  1 bottle  of  Burgundy  add  2 bottles 
I seltzer  water,  1 glass  of  cognac,  1 glass  of 
curagao,  the  juice  of  2 oranges,  the  peel 
of  half  a lemon,  sprigs  of  borage  or  verbena. 
Sweeten  with  powdered  sugar  or  candy.  Mix  as 
No.  1. 


J 


No.  13.-MADEIRA  OR  SHERRY  CUP. 

^0  1 bottle  of  Madeira  or  sherry  add  1 
wineglass  of  orange  brandy,  the  peel  of 
half  a lemon  cut  thin,  and  a few  slices  of 
lemon,  2 bottles  of  soda  water,  powdered  sugar  or 
candy  to  taste,  a few  sprigs  of  borage,  woodroffe, 
or  balm ; half  the  rind  of  a small  fresh  cucumber 
can  be  substituted.  Mix  as  No.  1. 

No.  14.-THE  INSTALLATION  CUP. 

10  1 bottle  of  sparkling  Burgundy  add  1 
wineglass  of  Rappolt’s  pineapple  punch, 
1 do.  of  cognac,  the  peel  of  half  a fresh 
lemon  cut  very  thin,  3 Tangerine  oranges  cut  in 
slices,  powdered  sugar  or  candy  to  taste,  a few  sprigs 
of  borage,  woodroffe,  balm,  or  half  the  rind  of  a 
small  fresh  cucumber.  Mix  as  No.  1.  Just 
previous  to  serving  add  2 bottles  of  seltzer  or 
soda  water. 

No.  15.-THE  ROYAL  ARCH  CUP. 

go  1 bottle  sparkling  hock  add  1 wineglass 
of  Rappolt’s  orange  brandy,  1 liqueur  glass 
of  Royal  Arch  bitters,  and  a liqueur  glass  of 
Benedictine ; half  the  peel  of  a fresh  lemon  cut 
very  thin ; add  powdered  sugar  or  candy  to  taste, 
a few  sprigs  of  borage,  woodroffe,  balm,  or  half 
the  rind  of  a small  fresh  cucumber.  Mix  as  No.  1. 
Just  previous  to  serving  add  2 bottles  of  seltzer 
water. 
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No.  16.-THE  LOVING  CUP. 

(the  city  companies.) 

gWO  bottles  of  port  wine^  1 do.  of  sherry, 
^ 1 do.  of  claret,  1 gill  of  cognac,  the  peel 
of  2 fresh  lemons  cut  very  thin.  Take 
1 oz.  of  the  following  spices : — Cinnamon,  cloves, 
and  allspice  boiled  in  a pint  of  water  until  it  is 
reduced  one  half ; strain  off,  and  when  cold  add 
the  juice  of  2 fresh  lemons,  sweeten  to  taste, 
flavour  with  1 glass  each  Maraschino  and  curacao ; 
place  the  ingredients  imbedded  in  rough  ice  for 
1 hour.  Just  previous  to  serving  add  2 bottles 
of  seltzer  water  and  1 of  soda  water,  thin  slices 
of  lemon,  and  grated  nutmeg  on  the  top. 

Note. — It  is  the  ancient  custom  at  all  the  civic  festivities, 
after  the  grace  has  been  said  or  sung,  and  the  “ Toast  Master” 
has  duly  announced  the  names  of  the  principal  guests,  for 
the  Master  or  President  to  rise  and  take  the  loving  cup, 
bidding  them  all  a hearty  welcome  ; the  guest  on  his  left 
rising  at  the  same  time  and  taking  off  the  cover,  which  he 
holds  in  his  right  hand ; he  then  returns  the  cover  to  its  place ; 
after  they  have  bowed  their  acknowledgments  to  each  other 
the  cup  is  then  passed  round,  each  taking  off  the  cover  in  his 
turn.  The  origin  of  one  holding  the  cover  while  the  other  is 
drinking  was,  according  to  our  antiquarians,  to  prevent  any 
treachery  such  as  was  occasionally  practised  by  the  Ancient 
Britons,  the  right  hand  being  employed  in  holding  the  cover 
instead  of  a dagger. 

No.  17.-THE  LOVING  OR  GRACE  CUP. 

1 bottle  of  Muscat  or  Malmsey  Madeira 


1^1  add  half  a pint  of  cherry  brandy,  1 glass  of 
pineapple  syrup,  the  juice  and  peel  of  a fresh 


lemon,  rubbed  off  on  loaf  sugar,  a bunch  of  borage, 
balm,  or  verbena ; add  2 bottles  of  seltzer  or  soda 
water  just  previous  to  serving.  Mix  as  No.  16. 

No.  17A.-THE  NATIONAL  RIFLE  CUP. 

jO  1 bottle  of  claret,  add  half  the  peel  of  a 
lemon  cut  thin,  and  a few  slices,  1 wine- 
glass each  of  brandy  and  curagao,  1 table- 
spoonful  of  powdered  loaf  sugar,  a few  sprigs  of 
borage  or  the  rind  of  a small  cucumber.  Mix  well. 
Some  pieces  of  pure  block  ice.  Just  previous  to 
serving  add  1 syphon  bottle  of  lemonade. 

No.  18.-PERRY  CUP. 

P 1 bottle  of  sparkling  perry  add  a glass  of 
cognac,  1 bottle  of  lemonade,  the  peel  of 
half  a fresh  lemon  cut  thin  and  the  juice, 
a liqueur  glass  of  Maraschino,  Noyeau,  or  4 drops 
of  the  essence  of  jargonelle  pear;  powdered  sugar 
or  candy  to  taste.  A few  sprigs  of  borage,  balm, 
or  woodroffe  can  be  used  in  this  cup,  or  cucumber 
rind.  Mix  as  No.  1.  For  essences  see  advt. 

No.  19.-CYDER  CUP. 

1 bottle  of  sparkling  cyder,  add  1 glass  of 
cognac,  peach  or  orange  brandy,  1 bottle 
^ of  lemonade,  the  peel  of  half  a fresh  lemon 
cut  thin,  3 or  4 drops  of  the  essence  of  apples,  1 
glass  of  pink  Noyeau  or  cloves,  powdered  sugar  or 
candy  to  taste,  either  sprigs  of  borage,  balm, 
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^ woodrofie,  verbena,  or  the  peel  of  cucumber.  Mix 
as  No.  1. 

No.  20.-BEER  CUP. 

1 bottle  of  Edinburgh  or  Burton  ale,  2 
bottles  of  ginger  beer,  1 wineglass  each 
gin  and  cloves,  1 liqueur  glass  of  syrup 
of  ginger,  powdered  sugar  to  taste,  a thin  slice  of 
French  roll,  toasted  a nice  brown,  not  burned,  and 
the  peel  of  half  a lemon ; add  half  a pint  of  pure 
spring  block  ice.  Just  before  serving,  sprinkle  a 
small  quantity  of  grated  nutmeg  on  the  top.  Use 
a silver  cup. 

No.  21. -BEER  CUP. 

j^TIE  same  as  No.  20,  substituting  1 bottle 
* of  Guinness’s  stout. 


No.  22.-THE  CRICKETER’S  CUP. 

(Mid  Kent  C.  C.,  by  permission  of  M.  A.  Troughton,  Esq.) 

^^^NE  bottle  or  quart  of  ale,  2 glasses  of 
sherry,  1 do.  of  cloves,  2 bottles  of  ginger 
beer,  a small  quantity  of  grated  nutmeg 
on  the  top ; add  some  pieces  of  pure  spring  block 
ice  just  before  serving. 

No.  23.-THE  LORNE  OR  SCOTTISH 
RIFLE  CUP. 

NE  bottle  of  Scotch  ale,  2 glasses  of 
brown  sherrj’",  1 wineglass  of  plain 
syrup,  or  two  tablespoonsful  of  powdered 
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sugar,  half  the  peel  of  a lemon  cut  thin,  pieces  of 
pure  spring  block  ice.  Stir  well,  and  serve  with 
grated  nutmeg  on  the  top. 


No.  24.-ARCHBISH0P. 

I^AKE  several  incisions  in  the  rind  of  a 
[Site  n;ood  sized  Seville  orange:  stick  cloves  in, 
and  roast  it  by  a clear  fire,  a rich  dark 
brown,  not  burned  ; put  small  but  equal  quantities 
of  cinnamon,  mace,  and  allspice,  with  a race  of 
ginger,  into  a saucepan  delicately  clean,  with  half 
a pint  of  water ; let  it  boil  until  it  is  reduced  one 
half;  pour  the  mixture  over  the  oranges,  strain 
and  press  through  a fine  sieve ; meanwhile  place 
a bottle  of  good  claret  in  a saucepan  on  a clear 
fire  until  it  is  on  the  point  of  boiling  only ; add  the 
mixture  and  a glass  of  cherry  brandy,  one  glass  of 
orange  brandy,  the  rind  of  a fresh  lemon  rubbed 
off  on  sugar,  and  the  juice ; now  pour  your  wine 
into  y-our  bowl  very  hot,  grate  in  some  nutmeg, 
sweeten  it  to  taste,  and  serve  it  up  with  a few 
cloves  and  curl  of  a fresh  lemon  peel. 


A great  saving  of  time  and  trouble  by  using  Eappolt’s 
celebrated  Essence  of  Bishop ; requires  the  wdne  only  to  be 
added. 

Note. — Fine  oranges  well  roasted  with  sugar,  spices,  and 
wine,  in  a cup,  they  will  make  a sweet  bishop  when  gentle- 
folks sup. — After  Sivift, 
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No.  25.-BISH0P. 

same  as  No.  24,  substitiiting’  good 
' • port  for  claret ; one  roasted  lemon  in  the 


place  of  the  Seville  orange. 

No.  26.-P0PE. 

©HE  same  as  No.  24 ; substituting  Bur- 
gundy or  Imperial  Tokay  for  claret. 

No.  27.-CARDINAL. 

©HE  same  as  No.  24 ; substituting  hock, 
champagne,  or  Moselle. 

No.  28.-MULLED  PORT  OR  CLARET. 

)NE  bottle  of  port  or  claret,  put  into  a 
delicately  clean  saucepan,  and  made  hot 
but  not  boiled)  sweeten  to  taste  with  loaf 
sugar  or  capillaire;  boil  12  cloves,  a small  piece  of 
cinnamon  in  half  a pint  of  water  reduced  to  half; 
strain  and  add  to  the  wine  according  to  palate. 
Just  before  serving  add  the  rind  of  half  a fresh 
lemon  cut  thin,  and  grated  nutmeg  on  the  top. 

No.  29.-NEGUS  (PORT  OR  SHERRY). 

)0  1 bottle  of  good  fruity  port  made  hot 
allow  1 quart  of  boiling  water,  quarter  of 
a pound  of  loaf  sugar  or  1 gill  capillaire, 
1 fresh  lemon  cut  in  thin  slices,  grated  nutmeg. 
An  excellent  beverage  for  evening  parties. 


No.  30.-EGG  SHERRY. 

^0  every  pint  of  sherry  allow  4 yolks  of 
new  laid  eggs;  put  three  quarters  of  the 
sherry  into  a delicately  clean  saucepan 
over  a clear  fire  until  it  is  on  the  point  of  boiling ; 
meanwhile  mix  up  the  yolks  with  the  remainder 
of  the  sherry,  1 wineglass  of  cherry  brandy,  1 
liqueur  glass  of  Maraschino,  the  peel  of  a fresh 
lemon  rubbed  ofi*  on  sugar ; add  the  juice,  and 
sweeten  to  taste  with  powdered  sugar  or  candy. 
The  whites  of  the  eggs  must  be  well  whisked  up 
to  a stiff  froth.  Mix  all  well  by  pouring  from 
one  mug  to  another  several  times  quickly,  raising 
the  hands  higher  each  time ; this  gives  a smooth, 
creamy  appearance.  Orange,  cherry,  cognac 
brandies,  or  kirschwasser  can  be  used  in  making 
this  drink.  A small  piece  of  cinnamon  placed  in 
the  saucepan  with  the  sherry  gives  a delicate 
flavour.  Care  must  be  taken  not  to  boil  the  wine. 
Just  before  serving  sprinkle  a small  quantity  of 
grated  nutmeg  on  the  top.  Use  a silver  cup. 


Be  careful  in  taking  out  the  white  speck  in  the  eggs. 

No.  SOa.-HATFIELD. 

AKE  2 bottles  of  ginger  beer,  1 wineglass 
of  brandy,  1 do.  of  gin,  1 do.  of  Noyeau, 
half  a pint  of  pure  block  ice,  a few  slices  of 
lemon.  Use  straws. 

Note.—  I recommend  the  Piston  Freezing  Machine  and 
Ice  Company,  Oxford  Street,  for  Block  Ice,  Kefrigerators,  &c. 
-■ D 


No.  31.-PUNCH  & THE  PROCESS. 

make  hot  punch,  half  pint  of  rum,  lialf 
unt  brandy,  quarter  lb.  refined  sugar,  1 
arge  fresh  lemon,  half  teaspoonful  of  nut- 
meg, pint  and  a half  of  boiling  water.  Process : Rub 
the  sugar  over  the  lemon  until  it  has  absorbed  all 
the  yellow  part  of  the  skin ; then  put  the  sugar 
into  a punch  bowl,  add  the  lemon  juice,  from 
pips,  and  mix  these  two  ingredients  well  together ; 
pour  over  them  the  boiling  water ; stir  well  to- 
gether; put  the  spirits  in  a metal  jug,  and  stand 
it  in  boiling  w^ater  to  make  hot,  add  the  rum, 
brandy,  and  nutmeg ; mix  thoroughly,  and  the 
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punch  will  be  ready  to  serve.  It  is  very  important 
in  making’  good  punch  that  all  the  ingredients  are 
thoroughly  incorporated  j and,  to  ensure  success, 
the  process  of  mixing  must  be  diligently  attended 
to.  Allow  a quart  for  4 persons,  but  the  capacities 
of  persons  for  this  kind  of  beverage  are  generally 
supposed  to  vary  considerably. 

Note, — A clergyman  is  mentioned  by  Fielding  who  pre- 
ferred punch  to  wine  for  the  reason  that  the  former  was 
nowhere  spoken  against  in  Scripture.  A great  variety  of 
punch  can  be  made  by  substituting  different  wines  and  spirits 
— such  as  “ regent  punch,”  made  with  champagne,  &c.  But 
of  all  the  varieties  for  a summer  drink  the  North  American 
mint  julep,  No.  63,  is  the  most  inviting. 

No.  32.-THE  UNIVERSITY  PUNCH. 


^AKE  6 fresh  lemons,  rub  the  rinds  on 
loaf  sugar  till  you  have  absorbed  all  the 
yellow  part,  add  the  juice,  the  peel  of 
;3  Seville  oranges  and  the  juice,  a pot  of  red  cur- 
rant or  guava  jelly,  dissolved ; pour  over  the  in- 
gredients 1 pint  of  boiling  water,  stand  the  jug  in 
a pan  of  boiling  water,  and  add  1 pint  cognac 
brandy,  1 do.  old  rum,  1 do.  capillaire,  3 glasses 
of  curacao  or  orange  brandy,  3 do.  sherry.  Let 
the  mixture  stand  for  20  minutes,  strain  off,  and 
add  3 pints  of  boiling  water  and  the  peel  of  a 
lemon  cut  thin. 

Note, — As  the  sugar  is  impregnated  with  the  lemon  rind 
scrape  it  off  with  a knife  from  the  lumps  of  sugar. 
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No.  33.-PUNCH,  ICED. 

|ARE  as  thin  as  possible  the  rinds  of  2 
China  oranges,  of  2 fresh  lemons,  and 
1 Seville  orange,  and  infuse  them  for  1 
hour  in  half  pint  of  cold  syrup  ; then  add  to  them 
the  juice  of  the  fruit ; make  a pint  of  strong  green 
tea,  sweeten  it  well  with  sugar  or  candy,  and 
when  it  is  quite  cold  add  it  to  the  fruit  and  syrup, 
with  a glass  of  old  rum,  a glass  of  cognac,  1 do. 
arrack,  1 do.  of  pineapple  syrup,  2 bottles  of  cham- 
pagne ; pass  the  whole  through  a fine  lawn  sieve 
until  it  is  perfectly  clear ; then  bottle  and  put  it 
into  rough  ice  until  dinner  is  served.  Rinds  and 
juice  of  2 China  oranges,  2 do.  lemons,  1 Seville 
orange,  half  pint  of  thin  syrup  or  capillaire,  1 pint 
of  strong  green  tea,  1 glass  each  rum,  brandy, 
arrack,  pineapple  syrup,  2 bottles  of  champagne, 
iced  for  2 hours. 


N,B. — Arrack  is  distilled  from  the  juice  of  the  cocoa-nut 
tree ; also  from  rice.  The  flowers  of  benzone,  a few  grains, 
impart  the  flavour  of  arrack. 


No.  34.-PUNCH,  MILK. 

JARE  20  lemons  very  thin,  steep  the  same 
3 days  in  1 quart  of  old  rum,  add  2 
quarts  of  brandy,  the  juice  of  10  Seville 
oranges  and  10  lemons,  3 quarts  of  water  that  has 
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been  boiled,  3 lbs.  of  refined  loaf  sugar  or  candy, 
and  two  grated  nutmegs,  1 pint  of  red  currant 
jelly  dissolved,  half  pint  of  curacao ; add  2 quarts 
of  scalded  milk ; cover,  and  let  it  stand  2 hours  ; 
then  clear  it  through  a silk  sieve  or  tammy  cloth, 
bottle  and  seal.  When  required  for  use  it  should 
be  iced  for  1 hour  before  serving.  The  great  art 
in  mixing  punch  is  to  blend  the  ingredients  so 
that  nothing  predominates.  The  peel  of  lemons 
and  other  fruit  should  be  cut  very  thin,  or  rubbed 
off  with  lumps  of  sugar,  to  obtain  the  full  flavour 
of  the  essential  oils  contained  in  the  cells. 


No.  35.-PUNCH,  MILK. 

AKE  a 4 gallon  earthenware  pitcher,  very 
clean,  2 quarts  of  orange  brandy,  2 do. 
old  rum,  1 pint  of  arrack,  1 pint  of  strong 
made  green  tea,  1 pint  of  curacao,  half  pint  peach 
brandy,  juice  of  24  fresh  lemons,  the  rind  of  12 
cut  very  thin,  1 nutmeg  grated,  stick  of  cinnamon 
well  bruised,  12  cloves  do.,  30  coriander  seeds, 
2 lbs.  of  pineapple  {sound)  sliced  thin,  20  lbs,  of 
refined  sugar  or  candy,  4 quarts  of  boiling  water 
poured  over  the  ingredients ; stir  well  together 
with  a clean  wooden  spoon,  tie  a bladder  over 
the  top  of  your  pitcher,  and  let  it  steep  undisturbed 
for  2 days.  Boil  2 quarts  of  pure  milk  ; add  this 
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to  the  other  ingredients ; mix  thoroughly ; in  an 
liour  afterwards  filter  the  punch  through  a delicately 
clean  silk  sieve,  tammy  cloth,  or  a jelly  hag. 
When  filtered  bright  bottle  off,  seal,  and  cork 
well.  Should  be  iced  for  1 hour  previous  to 
serving. 


No.  36.-BRANDY  PUNCH. 
gAKE  2 quarts  of  iced  filtered  water,  3 
pints  of  cognac  brandy,  pint  of  old 
rum,  2 lbs.  of  refined  loaf  sugar  or  candy, 
the  juice  of  6 fresh  lemons,  3 Tangerine  oranges 
sliced,  the  peel  of  1 lemon  cut  thin,  2 gills  of  pine- 
apple syrup,  1 do.  curacao ; add  a pint  of  pure 
spring  block  ice.  Mix  well  in  your  bowl. 


No.  37.-GIN  PUNCH. 

NE  quart  bottle  of  German  seltzer  water, 
the  jnice  of  2 lemons  and  half  the  peel 
of  one,  very  thin,  half  a pint  of  gin,  2 
glasses  of  white  syrup  or  capillaire,  2 wineglasses 
of  white  Curasao  ; well  iced. 

THE  APPETISER. 

P’APPOLT’S  Orange  Gin,  the  finest  tonic, 
i Is  unrivalled  as  a stomachic  and  stimulant. 
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No.  38.-MIXED  PUNCH. 

(AMERICAN.) 

)E  a soda-water  glass.  Take  1 gall  of 
mixed  spirits — brandy,  rum,  and  Irish 
whiskey ; tablespoonful  and  a-half  of 
powdered  sugar,  the  peel  and  the  juice  of  half  a 
fresh  lemon ; fill  up  with  shaved  ice,  and  mix  well ; 
ornament  with  2 or  3 slices  of  Tangerine  oranges 
on  the  top.  Use  2 straws  to  imbibe.  Gin  in  the 
place  of  the  mixed  spirits,  or  port  or  sherry,  is  a 
nice  change. 


No.  39.-THE  ALDERMAN’S  PUNCH. 


'IE  pint  of  hot  green  tea,  half  pint  of 
brandy,  half  do.  rum,  1 wineglass  of 
curacao,  the  juice  of  2 lemons  and  peel 
of  1,  powdered  sugar  to  taste,  a 6d.  pot  of  red 
currant  or  guava  jelly.  If  the  punch  is  too  strong, 
add  more  tea. 


No.  40.-CLARET  PUNCH. 

(AMERICAN.) 

E a soda-water  glass.  Tablespoonful 
Lud  a-half  of  powdered  loaf  sugar,  1 slice 
if  lemon,  1 do.  of  orange ; fill  the  tumbler 
the  fourth  part  with  shaved  ice,  then  pour  in  your 
claret;  shake  well,  and  ornament  with  a few 
strawberries  or  raspberries.  Insert  2 straws. 


! ^ 
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No.  40A.-P0NCHE  A LA  ROMAINE. 
AKE  1 bottle  of  sparkling  Moselle,  a 
quart  of  pineapple  water  ice,  1 wineglass 
of  peach  or  orange  brandy,  1 liqueur 
glass  of  Benedictine ; add  5 whites  of  eggs,  whisked 
up  to  a stiff  froth,  with  4 ounces  of  iceing  sugar ; 
freeze  in  a freezing  pot,  using  the  spatula  well. 
When  frozen,  serve  in  fancy-coloured  glasses. 

N.B. — Any  kind  of  wine  can  be  used  in  making  poncho 
a la  Eomaine,  substituting  any  other  kind  of  water-ice — 
peach,  cherry,  currant,  lemon,  orange,  apricot,  raspberry,  or 
Tangerine ; using  any  other  liqueur,  to  taste:  cither  peach, 
orange,  or  cherry  brandies.  Maraschino,  Curasao,  Chartreuse, 
eau  d’or,  &c. ; also  the  Eed- Heart  Eum  as  a pure  spirit. 

No.  41.-ATH0LE  BROSE. 

SO  1 bottle  of  “mountain  dew,”  or  Scotch 
i whiskey,  add  and  mix  thoroughly  in  a 
bowl  half  a pint  of  heather  or  virgin 
honey ; the  whiskey  must  be  added  by  degrees 
till  the  honey  is  dissolved. 

No.  42.-L0CHEND  BROSE. 

(il  la  SIR  GEORGE  WARRENDER.) 

■IIEAT  the  yolks  of  3 new  laid  eggs 
^ thoroughly  in  a bowl,  take  out  the  skin 
or  white  speck,  stir  in  with  the  eggs  half  a 
pint  of  heather  honey ; then  add  gradually  1 bottle 
of  Scotch  whiskey". 
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This  compound  was  highly  appreciated  by  the 
guests  of  Sir  George  when  pheasant-shooting  at 
Lochend,  or  grouse-shooting  on  the  Perthshire 
moors ; a pint  (Scotch)  keg  being  the  quantity 
consumed  on  the  hills  by  a party  of  eight ; pro- 
bably the  gillies  kindly  assisted.  This  compound 
will  be  found  very  nourishing  to  fishing  or  yacht- 
ing parties. 

No.  43.-T0NIC  CORDIAL  WINE. 

AKE  fresh-dried  hops  half  a pint,  direct 
from  the  ‘‘  oast  house,”  if  possible ; the 
peel  of  half  a lemon,  cut  very  thin ; put 
them  in  a well-stoppered  bottle  or  vessel,  pour 
over  them  one  bottle  of  sherry;  infuse  21  days, 
then  add  half  a pint  of  syrup ; strain  and  bottle 
oif.  This  will  be  found  a very  strengthening 
cordial ; may  be  taken  by  the  most  delicate  per- 
sons. One  Avineglassful  to  be  taken  half  an  hour 
before  dinner. 

No.  44.-SYRUP  OR  CAPILLAIRE. 

0 every  pound  of  sugar  or  candy  (white, 
pink,  or  amber)  allow  half  a pint  of  water ; 
boil  the  sugar  and  water  together  lor  a 
quarter  of  an  hour,  carefully  removing  the  scum 
as  it  rises.  The  syrup  is  then  ready  I'or  the  tonic 
cordial  wine. 
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No.  45.— LEMON  SYRUP. 

ARE  2 pounds  of  loaf  sugar,  2 pints  of  water, 
1 oz.  of  citric  acid,  half  drachm  of  essence 
of  lemon.  Process  : Boil  the  sugar  and 
water  together  for  a quarter  of  an  hour,  and  put  it 
into  a basin,  where  let  it  remain  till  cold.  Beat 
the  citric  acid  into  powder,  mix  the  essence  of 
lemon  with  it,  then  add  these  two  ingredients 
to  the  syrup ; mix  well,  and  bottle  for  use.  2 
tablespoonsful  of  the  syrup  are  sufficient  for  a 
tumbler  of  cold  water,  and  will  be  found  a very 
refreshing  summer  drink. 

No.  46.-THE  YACHTMAN’S  EARLY  MORN. 

WO  glasses  of  sherry,  the  yolks  of  2 eggs, 
a teaspoonful  of  powdered  sugar,  a little 
grated  nutmeg,  small  knobs  of  block  ice. 
Shake  well  in  a jug  till  well  mixed. 

No.  47.-THE  MORNING  REFRESHER. 

NE  bottle  of  iced  soda  or  seltzer  with  half 
a pint  of  new  milk. 

No.  48.-C0NCENTRATED  TINCTURE  OF 
LEMON  PEEL. 

HIS  combination  of  the  concentrated  tinc- 
ture of  lemon  peel  with  the  solution  of 
pure  lemon  acid  forms  an  exact  substitute 
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for  lemon  in  the  preparation  of  wine  cups  or 
other  compounds,  lb  be  obtained  at  all  chemists. 

No.  49.-EGG  FLIP. 

?UE  same  as  No.  30,  substituting  Edin- 


burgh  ale  in  the  place  of  sherry,  and  gin 
in  the  place  of  brandy,  cloTes  or  Noyeau 
in  the  place  of  Maraschino. 

No.  50.-THE  WASSAIL  OR  CHRISTMAS 

BOWL. 

^glPIAKE  2 fine  Ribstone  pippins  or  half  pint 
of  sound  crab  apples,  roasted  or  baked  a 
nice  light  brown,  not  burned ; take  1 oz. 
of  spice  in  equal  quantities,  cinnamon,  mace,  and 
old  ginger ; put  into  a saucepan  with  half  pint  of 
water,  boil  until  it  is  reduced  one  half;  strain  and 
pour  over  your  apples  in  the  bowl ; meanwhile 
place  2 bottles  Scotch  ale  into  a delicately  clean 
saucepan  over  a clear  fire  until  on  the  point  of 
boiling  only,  half  pint  of  sherry,  1 wineglass 
cloves,  quarter  of  a pound  of  loaf  sugar,  and  the 
peel  of  a lemon  cut  thin.  Just  previous  to  serving, 
the  half  of  a nutmeg  grated,  and  a thin  slice  of 
French  roll,  toasted  brown,  not  burned. 

No.  51. -MARASCHINO. 

fpi^AKE  of  fresh  ripe  white  raspberries  3 lbs.,  2 
P^ei  lbs.  of  Kentish  cherries  with  kernels  bruised, 
orange  flowers  1 lb. ; rectified  spirits  60  o.p. 
(full  strength)  o quarts,  distilled  water  4 quarts,  white 
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capillaire  3 quarts.  Process : Wlien  the  several 
ingredients  have  been  prepared  as  above,  put  them 
into  a jar  uell  corked  up,  with  the  quantity  of 
spirit  ordered,  and  allow  it  to  remain  a month, 
shaking  it  frequently  every  da}^,  and,  if  possible, 
kept  in  a very  warm  temperature  eighty  degrees; 
at  the  expiration  of  this  time  pour  off  the  spirit 
and  add  the  quantity  of  water  ordered  in  the 
recipe;  let  this  stand  7 days,  shaking  it  up  as 
before ; then  pour  off,  press  out  all  the  liquid,  and 
mix  with  the  spirit ; add  the  capillaire,  and  filter 
through  a jelly  bag. 


No.  52.-CURACA0. 

a^AKE  the  peel  of  24  Seville  oranges,  cut 
S thin,  5 quarts  of  proof  pale  brandy,  1 
•'  drachm  cinnamon,  mace,  4 lbs.  of  bruised 
sugar  candy,  3 pints  of  distilled  water.  Process  the 
same  as  No.  51. 


No.  53.-PUNCH  LIQUEUR. 

?AKE  the  rinds  of  fresh  lemons,  1 lb. ; half 
pound  do.  Seville  oranges ; infuse  in  a close 
vessel  with  9 quarts  of  boiling  winter  6 
hours;  wdien  cold  filter;  5 quarts  of  proof  rum,  4 
quarts  proof  brandy,  lemon  juice  1 pint,  sugar 
candy,  bruised,  15  lbs. 
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No.  54.- CHERRY  BRANDY. 

^gi^AKE  the  largest  black  cherries  you  can 
Sipi  obtain,  mash  them  in  a tub,  and  squeeze 
them  through  a coarse  tammy  cloth  until 
1 gallon  of  juice  is  obtained ; add  three  pints  of 
proof  brandy ; placed  in  a jar,  dissolve  6 lbs.  of 
sugar  candy  in  3 pints  of  boiling  water.  Filter 
and  bottle. 

No.  55.-CHERRY  BRANDY. 

^AKE  2 lbs.  of  Morelia  cherries,  1 pint  of 
juice  of  black  cherries,  6 bruised  bitter 
almonds,  2 lbs.  of  sugar  candy,  1 quart 
brandy,  proof ; macerate  for  1 month.  Filter  the 
same  as  No.  51. 

No.  56.-0RANGE  BRANDY. 

jO  every  half  gallon  of  brandy  allow  three- 
^ quarters  of  a pint  of  Seville  orange  juice, 
^ 1 5 lb.  of  loaf  sugar  or  candy.  Process:  To 
bring  out  the  full  flavour  of  the  orange  peel,  rub  a 
few  lumps  of  sugar  on  2 or  3 unpared  oranges,  and 
put  these  lumps  to  the  rest;  mix  the  brandy  with  the 
orange  juice  strained,  the  rinds  of  6 of  the  oranges 
pared  very  thin ; let  all  stand  in  a closely-covered 
jar  for  about  3 days ; stirring  it  3 or  4 times  a 
day ; when  clear  it  should  be  bottled,  sealed,  and 
closely  corked  for  a year.  It  will  then  be  ready 
for  use,  but  will  keep  for  any  length  of  time. 
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This  is  a most  excellent  stomachic  when  taken 
pure  in  small  quantities,  or  it  may  be  diluted  with 
water.  Make  this  in  March.  Gin  substituted  for 
brandy  is  very  good — orange  gin. 

No.  57.-KIRSCHWASSER. 

lSiR|AKE  half  pint  pale  Kentish  cherry  juice, 
4 lbs.  bruised  cherry  stones,  1 quart  fine 
old  Hollands;  macerate  for  21  days;  filter 
through  a jelly  bag. 
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No.  58.-CREME  DE  NOYEAU. 

4 ounces  of  apricots,  4 ounces  of 
peaches,  2 ounces  prune  kernels,  3 quarts 
proof  brandy,  very  pale,  2 lbs.  white 
sugar  candy  dissolved  in  1 quart  of  distilled 
water;  add  1 gill  of  orange-flower  water ; filter  as 
above. 


No.  59.-T0  MAKE  ONE  GALLON  OF 

LOVAGE. 

^MfHALF  drachm  of  the  oil  of  nutmeg,  half 
drachm  of  the  oil  of  cassia,  1 scruple  of  the 
oil  of  carraway  in  a gill  of  rectified  spirits, 
shake  it  well  up  in  a bottle,  add  1 quart  more 
spirits,  60  o.p.;  dissolve  2 lbs.  of  loaf  sugar  in 
distilled  water  to  make  quantity ; filter  as  above. 
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No.  60.-T0  MAKE  ONE  GALLON  OF 
ORANGE  BITTERS. 

j^AKE  half  lb.  of  dry  Seville  orange  peel, 
cut  into  small  pieces,  2 drachms  of  carra- 
way  seeds,  half  oz.  corianderseeds ; steep 
in  1 quart  of  rectified  spirits  60  o.p.  for  1 month ; 
pour  off  the  spirits  through  a fine  hair  sieve,  and 
return  the  seed  and  peel  in  the  bottle,  add  distilled 
water  1 gill  each  day,  until  the  flavour  is  gone, 
and  pour  it  off,  add  2 lbs.  of  sugar  candy  in  a 
quart  of  boiling  water;  distilled  water  to  make 
up  the  quantity,  1 gallon ; filter  the  same  as 
No.  57. 


No.  61. -RASPBERRY  CORDIAL. 

®^I^AKE  half  gallon  of  the  juice  of  fresh  rasp- 
berries, 3 lbs.  of  sugar  candy  dissolved  in 
1 quart  distilled  water,  1 quart  proof 
spirits ; mix  well  together ; filter  as  above. 


M.  A.  VERKRUZEN’S 


PURE  AND  SELECT  STILL  AND  SPARKLING 


From  17/6  to  ISO/-  doz. 

Detailed  Price  List  and  Certificate  awarded  by  the  British 
Medical  Association  regarding  the  Purity  and  excellent  character 
of  these  Whines  forwarded  by  Post,  free,  on  application. 

Wholesale  Depot,  3,  Fell  Street,  Wood  Street,  London. 


In  submitting  these  drinks  to  the  public  I do  not 
recommend  them  to  be  taken  as  enumerated  in 
The  Echo,  dated  the  25th  March,  1871,  yiz.  : — 

At  G a.m.  Eye-opener.  I At  3 p.m.  Cooler. 


7 

8 
9 

10 

11 

12 


Appetiser. 
Digester. 
Big  reposer. 
Befresher. 
Stimulant. 
Ante  lunch. 


1 p.m.  Settler. 

d la  Smvth. 


Social  drink. 
Invigorator. 
Solid  straight. 
Chit-chat. 
Fancy  smile. 
Entr’acte. 
Sparkler. 
Houser. 


12  o’clock  p.m.  the  JN’ightcap. 


J 


No.  62.  MINT  JULEP. 

(captain  makryat.) 

into  a tumbler  about  a dozen  sprigs 
of  young  mint,  upon  them  put  a table- 
spoonful  of  -white  pounded  sugar,  and 
erpial  proportions  of  peach  and  cognac  brandy,  so 
as  to  fill  one-third  or,  perhaps,  a little  less  ; then 
take  rasped  or  pounded  ice  and  fill  up  the  tumbler; 
epicures  rub  the  lips  of  the  tumbler  -with  a piece  of 
lemon  or  pineapple,  and  the  tumbler  itself  is  very 
often  encrusted  outside  with  stalactites  of  ice. 
As  the  ice  melts  you  drink  or  draw  through  2 
straws.  The  “ Virginians”  says  Captain  Marryat 
claims  the  merit  of  having  invented  this  superb 
compound,  but,  from  a passage  in  the  “Comus” 
of  Milton,  he  claims  it  for  his  own  country. 

No.  63.-MINT  JULEP. 

ISE  a soda-water  glass.  1 tablcspoonful 
of  powdered  sugar  or  candy,  1 wineglass 
of  water ; mix  well,  and  dissolve  the 
sugar  ; take  3 or  4 tender  sprigs  of  young  mint, 
and  press  them  well  in  the  sugar  candy  and  water, 
until  the  flavour  of  the  mint  is  extracted;  add  1 
wineglass  of  cognac  brandy,  fill  the  glass  up  with 
rasped  or  shaved  ice,  then  draw  the  mint  and 
insert  it  in  the  ice,  with  the  stems  downwards, 
so  that  the  leaves  will  be  above  in  the  shape  of  a 
bouquet ; arrange  a few  raspberries  or  straw- 
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berries,  picked,  and  2 slices  of  orange.  Shake  a 
little  of  the  powdered  sugar  or  candy  over  the 
mint;  it  gives  a frosted  appearance.  Insert  2 
straws. 


No.  64-BRANDY  JULEP. 

HE  same  as  No.  00,  substituting  peach 
or  orange  hrandy,  omitting  the  mint. 


No.  65.-WHISKEY  JULEP. 
f^pCOTCII  or  IRISH.  The  same  as  No.  GO, 
substituting  whiskey  for  brandy. 


NO.  66.-GIN  JULEP. 

HE  same  as  No.  63,  substituting  gin 
for  brandy. 

No.  67.-RUM  JULEP. 

HE  same  as  No.  63,  substituting  ruin 
for  brandy. 

Note. — In  making  a julep  the  ingredients  require  to  bt 
well  shaken.  I recommend  the  julep  or  cobbler  cups  as 
manufactured  by  the  Anglo-American  Soda  Water  Company. 
See  advt. 


No.  68.-CHAMPAGNE  COBBLER. 

0 1 bottle  of  champagne  (which  will  make 
^ 4 to  6 cobblers),  2 tablespoonsful  ol 
powdered  white  sugar  or  candy,  1 liqueu? 
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glass  of  curaQao,  or  any  other  liqueur  to  taste ; 
*2  or  3 slices  of  oranges  and  lemons,  with  a few 
strawberries  or  raspberries ; fill  your  glass  with 
rasped  or  shaved  ice ; ornament  with  verbena ; 
insert  2 straws  ; a few  drops  of  cherry  brandy  on 
the  top  has  a very  pretty  effect.  Use  a soda-water 
glass. 

Note. — It  is  very  similar  to  a julep  or  a smasli,  using  wine 
in  the  place  of  spirits.  Shake  well  before  placing  the  fancy 
fixings.  The  fixing  is  the  fruit  and  herbs.  Moselle  can  be 
used  in  the  place  of  champagne. 

No.  69.-SHERRY  COBBLER. 

rUSE  a soda-water  glass.  2 wineglasses  of 
sherry,  1 tablespoonful  of  powdered  sugar 
or  candy,  2 slices  of  orange  ; fill  up 
the  tumbler  with  shaved  ice;  shake  well,  and 
ornament  with  berries  in  season;  place  2 straws 
in  the  glass.  Other  wines  can  be  used  in  the  place 
of  sherry.  I recommend  the  Anglo-American 
Soda  Water  Company  for  their  celebrated  fruit 
essence,  when  the  fruit  or  berries  cannot  be  obtained. 


No.  70.-BRANDY  SMASH. 

a tumbler.  Half  a tablespoonful  of 
powdered  sugar  or  candy,  1 tablespoonful 
of  water,  1 wineglass  of  brandy ; fill  two- 
thirds  full  of  shaved  ice ; 2 sprigs  young  mint. 
The  same  as  a mint  julep.  Whiskey,  gin,  or  rum 
can  be  used.  The  smash  is  a julep  on  a small  scale. 
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a claret  glass. 
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No.  71.-GIN  COCKTAIL. 

a small  tumbler  cr 
3 or  4 dashes  of  gum  syrup,  2 or 
dashes  of  Angostura,  Broughton,  orBokers 
hitters,  wineglass  of  gin,  2 dashes  of  curacao, 
1 small  piece  of  lemon,  one  teaspoonful  of  powdered 
loaf  sugar;  fill  the  tumbler  one-third  full  of  shaved 
or  rasped  ice,  shake  all  well  together,  and  strain. 
I'lpicures  rub  the  rim  of  the  glass  round  with 
lemon,  and  dip  it  into  powdered  sugar  or  candy. 
It  gives  a frosted  appearance.  As  No.  70,  sub- 
stitute brand}’-  or  whiskey. 

“ Dashes”  are  half  a teaspoonful.  See  Eecipe  No,  91.  Gum 
Syrup  is  pure  white  gum  dissolved  to  the  consistency  of  a thin 
syrup. 

No.  72.-JERSEY  COCKTAIL. 

i?SE  a tumbler.  1 teaspoonful  of  powdered 
sugar  or  candy,  2 dashes  of  bitters ; one- 
third  full  of  shaved  ice,  and  fill  up  with 
cyder;  shake  well ; lemon  peel  on  the  top. 

No.  73.-S0DA  COCKTAIL. 

WEB  failing  soda  cocktail.  The  same 
as  No.  72.  Soda  water  in  the  place  of 
cyder. 

No.  74.-GIN  SANGAREE. 

fiJSE  a tumbler.  1 teaspoonful  of  powdered 
sugar  or  candy,  half  wineglass  of  water, 
1 wineglass  of  gin,  small  lumps  of  ice ; 
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stir  with  a spoon.  A teaspoonfiil  of  port  wine  on 
the  top  has  a very  pretty  effect.  The  water  is  to 
dissolve  the  siig-ar  candy.  Sherry  or  port  as  No. 
74,  with  the  addition  of  grated  nutmeg  on  the  top. 

No.  75.-AMERICAN  MILK  PUNCH. 

SE  a soda-water  glass.  1 tablespoonful 
of  powdered  sugar  or  candy,  i wineglass 
of  water,  1 wineglass  of  brandy,  half  do. 
of  rurn,  one-third  of  a tumbler  of  shaved  ice; 
shake  well,  and  fill  up  with  milk ; grated  nutmeg 
on  the  top.  Insert  2 straws. 

No.  76.-SC0TCH  WHISKEY  SKIN. 

SE  a small  tumbler.  Wineglass  of  whiskey, 
1 piece  of  lemon  peel;  fill  up  with  boiling 
water. 

No.  77.-BRANDY  SOUR. 

(sometimes  called  a brandy  fix.) 

)E  a tumbler.  Tablespoon ful  of  powdered 
sugar  or  candy,  half  wineglass  of  water, 
quarter  of  a lemon,  1 glass  of  brandy ; 
fill  the  tumbler  two-thirds  full  of  ice  ; shake  well. 
Any  other  spirits  can  be  used,  or  oranges  in  the 
place  of  lemon. 

^ No.  78.-BEER  SANGAREE. 

SE  a soda-water  glass.  1 teaspoonful  of 
powdered  sugar  or  candy  dissolved  in  a 
tablespoonful  of  water,  a small  quantity 
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of  ice  ; stir  well ; fill  up  with  bottle  Scotch  ale  oi 
stout ; grated  nutmeg  on  the  top. 


No.  79.-PEACH  BRANDY  & HONEY. 

a small  tumbler.  1 tablespoonful  of 
virgin  honey,  1 wineglass  of  peach  brandy 
stir  well  with  a spoon 


No.  80.-T0M  AND  JERRY. 


a bowl.  The  mixture  is  composed  of 
^ 0 lbs.  of  white  sugar,  12  new  laid  eggs, 
wineglass  rum,  half  teaspoon ful  of  ground 
cinnamon,  half  teaspoonful  of  ground  cloves,  half 
teaspoonful  of  ground  allspice  ; beat  the  whites  of 
the  eggs  to  a stiff  frolh,  and  the  yolks  until  as  thin 
as  water,  then  mix  together  and  add  spices  and 
rum ; thicken  with  sugar  until  you  have  a light 
batter.  To  deal  out  Tom  and  Jerrv  take  a small 
tumbler,  and  to  1 tablespoonful  of  batter  add  1 
wineglass  of  brandy,  and  fill  up  with  boiling 
w^ater  ; grated  nutmeg  on  the  top. 


No.  81. -BLACK  STRIPE. 

^|SE  a tumbler.  1 wineglass  of  rum,  1 
tablespoonful  of  molasses ; fill  up  the 
tumbler  with  boiling  w^ater ; grated  nut- 
meg on  the  top.  In  summer  time  fill  with  ice  in 
the  place  of  boiling  water. 
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No.  82.-SLEEPER. 

SE  a soda-water  glass.  1 gill  of  rnm, 
1 oz.  of  sugar,  2 yolks  of  new  laid  eggs, 
and  the  juice  of  half  a lemon  ; boil  hall 
pint  of  water  with  6 cloves,  6 coriander  seeds,  and 
small  piece  of  cinnamon  ; whisk  all  well  together, 
and  strain  into  the  glass. 


No.  83.-H0T  SPICED  RUM. 

a tumbler.  1 teaspoonful  of  powdered 
sugar  or  candy,  1 wineglass  of  rum,  1 
teaspoonful  of  mixed  spices,  1 piece  of 
butter  the  size  of  half  a chestnut ; fill  up  with 
boiling  water. 


No.  84.-BRANDY  FLIP. 

^SE  a tumbler.  1 teaspoonful  of  powdered 
sugar  or  candy,  1 wineglass  of  brandy ; 
fill  tlie  tumbler  one-third  full  of  boilino* 
water ; mix  well ; place  a small  cracknell  or  biscuit 
(toasted)  on  the  top,  small  quantity  of  grated  nut- 
meg. The  yolk  ol  I new  laid  egg"  is  an  improve- 
ment. 


No.  85.-ST0NEWALL  JACKSON. 

SE  a soda-water  glass.  One-third  full  of 
shaved  ice,  1 wineglass  of  brandy ; fill 
up  with  soda  water,  or  any  other  mineral 
water,  or  cyder.  Insert  2 straws. 
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No.  86.-APPLE  TODDY. 


gSE  a tumbler.  One  tablespoonful  of 


powdered  sugar  or  candy,  1 winegdass  of 
orange  or  peach  brandy,  half  a baked 
apple ; fill  the  glass  two-thirds  full  of  boiling 
water,  and  grated  nutmeg  on  the  top. 


No.  87.-EGG  NOGG  OR  AULD  MAN’S  MILK. 

^SE  a soda-water  glass  or  small  silver 
cup.  One  tablespoonful  of  powdered 
sugar  dissolved  in  a tablespoonful  of  cold 
water,  1 new  laid  egg,  well  whisked ; wineglass 
of  brandy,  half  do.  of  rum,  fill  the  tumbler  quarter 
full  of  milk;  small  quantity  of  shaved  ice  ; shake 
all  well  together ; grated  nutmeg  on  top. 


No.  88.-BURNT  BRANDY  AND  PEACH. 

I^SE  a tumbler.  One  wineglass  of  brandy, 
m half  a tablespoonful  of  powdered  sugar  or 
candy;  set  fire  to  the  brandy  and  sugar 
in  a saucer,  put  2 or  3 slices  of  dried  peaches  in 
the  glass,  and  pour  your  liquor  over  them. 


No.  89.-YARD  OF  FLANNEL. 

5UT  a quart  of  Scotch  ale  in  a clean  saucepan 
on  the  fire,  bring  it  just  to  a boil ; take  a 
mug  and  whisk  up  4 new  laid  eggs  and 
the  whites  of  2,  add  4 tablespoonsful  of  sugar  and 
a little  nutmeg  by  degrees,  whisking  all  the  time 
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to  prevent  the  mixture  from  curdling ; then  use  2 
mugs,  pouring  the  mixture  backwards  and  for- 
wards several  times,  raising  the  hand  as  high  as 
possible.  This  is  ’excellent  for  a cold,  and  from  its 
fleecy  appearance  it  is  called  a yard  of  flannel. 


No.  90.-L0C0M0TIVE. 

JAKE  the  yolks  of  2 new  laid  eggs,  1 oz.  of 
honey,  1 wineglass  of  curacao  ; mix  well 
together ; make  a pint  of  good  Burgundy 
/iot,  not  boiled  ; mix  well  by  pouring  from  one  jug 
to  another  several  times.  Serve  in  a silver  cup  or 
claret  jug,  3 or  4 drops  of  essence  of  cloves. 

No.  91.-GUM  SYRUP. 

I^^ISSOLVE  1 lb.  of  the  best  white  gum 
arabic  in  pints  of  water,  nearly  boil- 
ing ; 3 lbs.  of  white  sugar  or  candy ; 
melt  and  clarify  it  with  half  pint  of  cold  water, 
add  the  gum  solution,  and  boil  all  together  for 
two  minutes.  This  gum  is  for  cocktails. 

No.  92.-C0RPSE  REVIVER. 

IgSE  a wineglass.  Ilalf  wineglass  of 
brandy,  half  glass  of  Maraschino,  and 
two  dashes  of  Boker’s  bitters. 

No.  93.-ST0NE  FENCE. 

a tumbler.  One  wineglass  of  whiskey, 
a few  dashes  of  Bourbon  or  Stoughton 
bitters,  small  cpiantity  of  shaved  ice ; fill 
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up  with  cyder,  a few  drops  pink  Noyeau  on  the 
top.  Shake  well  previous  to  adding  the  Noyeau. 

No.  94.-KNICKERB0CKER. 

SE  a tumbler.  Take  1 lime  or  a small 
fresh  lemon,  squeeze  out  the  juice  ; put 
the  rind  and  juice  into  the  glass,  2 tea- 
spoonsful  of  raspberry  syrup,  wineglass  rum,  half 
liqueur  glass  of  curaqao.  small  quantity  of  shaved 
ice ; shake  well,  and  ornament  with  berries  in 
season.  If  not  sweet  enough,  add  more  raspberry 
syrup.  I recommend  the  Anglo-American  Soda 
AVater  Co.  for  fruit  syrups. 

No.  95.-BALTIM0RE  EGG  NOGG. 

SE  a punch  bowl.  Beat  up  the  yolks 
of  12  new  laid  eggs,  10  tablespoonsful  of 
powdered  loaf  sugar,  whisk  well  together 
to  the  consistency  of  cream  ; add  nutmeg,  grated 
very  fine,  half  pint  brandy,  Irish  whiskey,  or  rum, 
2 glasses  of  Madeira  or  fine  brown  sherry ; have 
ready  the  whites  of  the  eggs,  whisk  up  to  a stiff 
froth,  and  beat  them  up  with  the  above.  AVhen 
this  is  all  done,  stir  in  6 pints  of  rich  new  milk; 
add  a gill  of  cream,  grated  nutmeg  on  the  top. 
Place  your  bowl  on  the  ice  to  cool,  and  add  the 
whites  of  eggs  just  before  serving.  Ornament 
with  strawberries  or  raspberries. 
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No.  96.-METR0P0LITAN  HOTEL 
ICE  PUNCH,  U.S.A. 


a soda-water  g-lass.  1 tablespooofiil  of 
5 raspberry  syrup,  2 do.  powdered  sugar 
or  caudy,  1 glass  of  water  to  dissolve  the 
sugar,  1|-  glass  of  brandy,  half  a small  lemon 
sliced,  2 slices  of  orange,  1 do.  of  pineapple ; fill 
up  with  rasped  ice ; shake  well,  and  ornament 
with  berries  in  season ; sip  through  2 straws  or 
a glass  tube. 

Sugar  candy,  capillaire,  and  fruit  syrups  can  be 
used  in  making  this  punch  when  fruit  cannot  be 
obtained. 


l^j^gAKE  equal  quantities  of  peach,  orange, 

' " or  cognac  brandies  and  rum,  the  same  of 


curacao,  do.  currant  or  guava  jelly ; the 
same  of  lemon  juice  (fresh),  with  the  peel  of  1 
lemon,  cut  very  thin ; sweeten  with  powdered 
sugar  candy  or  capillaire ; fill  up  with  shaved  ice, 
and  shake  well  all  together;  ornament  with  berries 
in  season,  a slice  of  pineapple.  Imbibe  through 
2 straws.  Fruit  syrups  can  be  used  when  the  fruit 
cannot  be  obtained,  and  preserved  pineapples, 
peaches,  and  apricots  can  be  procured. 


No.  97.-FlFTH  AVENUE  HOTEL 
ICE  PUNCH. 
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No.  98.-AMERICAN  SODA  CREAM. 

SE  a soda-water  glass.  Take  1 wineglass 
of  fruit  syrup,  and  the  same  of  cream ; 
double  the  quantity  of  shaved  ice ; fill  with 
soda-water  drawn  from  the  fountain. 


No.  99. — The  following  fruit  essences  or  syrups 
can  be  used  in  making  these  ‘drinks  when  the 
juice  of  fruit  cannot  be  obtained  : — 


Raspberry. 

Strawberrv. 

Mulbeny. 

Apricot. 

Seville  orange. 
Oro-eat. 

O 

N ectar. 

Red  currant. 
Coffee. 


Pineapple. 

Apple. 

Ginger. 

Violet. 

Tangerine. 

Cherry. 

Lime. 

Black  currant. 
Banana. 


Orange. 

Quince. 

Vanilla. 

Lemon. 

Rose. 

Chocolate. 

Peppermint. 

Sarsaparilla. 

Peach. 


STRAWS  USED  FOR  THE  DRINKS. 


SHE  celebrated  American  Soda  Fountains 
recommend,  having’  on  several  occa- 
sions used  them  at  private  residences ; 
for  novelty  and  cleanliness  they  are  unsurpassed. 
These  fountains  can  be  had  on  hire  at  a very  trifling* 
expense,  and  the  expeditious  manner  in  which  they 
produce  the  greatvariety  of  fruitdrinks  isasufficient 
guarantee  for  our  introducing  them  to  the  notice  of 
our  readers. 


No.  lOO.-GIN  SLING. 

•WiTgSE  a soda-water  glass.  Put  2 slices  of 
lemon  and  1 tablespoonful  of  powdered 
wliite  sugar  or  candy,  fill  up  with  shaved 
ice;  add  1 glass  of  gin;  shake  well,  and  sip 
ihrough  2 straws. 

D 
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No.  lOl.-GIN  TWIST. 

(ENGLISH.) 

JSE  a soda-water  glass.  The  juice  of  half 
a fresh  lemon,  teaspoonful  of  powdered 
sugar  or  sugar  candy,  1 glass  of  gin,  1 
bottle  of  iced  soda  water,  and  a few  pieces  of  pure 
spring  block  ice ; well  mixed. 

No.  102.-PRESIDENT  WASHINGTON. 

I^SE  a soda-water  glass  or  cup.  One  wine- 
glass of  brandy,  a tablespoonful  of  honey, 
1 glass  of  strawberry  syrup  or  10  of  the 
fresh  fruit,  the  juice  of  a lemon,  half  the  peel ; fill 
up  with  shaved  ice.  If  the  fruit  is  used  it  must  be 
bruised  with  the  honey,  and  strained.  Two  straws. 

No.  103.-PRESIDENT  LINCOLN. 

a soda-water  glass.  Take  a shilling- 
^ worth  of  cherry  water  ice  from  the  con- 
fectioner’s, 1 liqueur  glass  kirschwasser, 
and  a bottle  of  soda  water.  Any  other  water  fruit 
ice  can  be  used  to  taste. 

No.  104.-GENERAL  GRANT. 

a cup  or  silver  claret  jug.  A pint 
bottle  of  champagne,  a gill  of  pineapple 
syrup,  a gill  of  strawberry  syrup,  1 orange 
cut  in  slices,  a glass  of  cognac,  a tumbler  of 
shaved  ice  ; shake  well  and  strain. 
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No.  105.-NIGHTCAP. 

)E  a pint  tankard.  Half  pint  of  sound 
old  ale,  a glass  wine,  gin,  or  brandy, 
a few  drops  of  the  essence  of  cloves ; 
sweeten  to  taste  and  make  hot,  but  not  boil. 


No.  106.-AMERICAN  LEMONADE. 

]SE  a soda-water  glass.  Juice  of  half  a 
lemon,  1 tablespoonful  of  powdered  sugar 
e)  /=©  or  candy,  1 slice  of  orange,  I tablespoonful 
raspberry  syrup;  fill  the  tumbler  half  full  of 
shaved  ice,  the  juice  of  a fresii  lemon ; ornament 
with  berries  in  season.  Two  straws. 


No.  107.-LEM0NADE. 

AKE  a jug  that  will  hold  5 quarts,  12 
fresh  lemons,  the  peel  cut  off  as  fine  as 
possible;  put  the  peel  into  the  jug,  pour 
over  3 quarts  of  boiling  water,  cover  it  over,  and 
let  it  stand  till  it  is  cold;  squeeze  out  the  juice  of 
tlie  lemons,  add  it  to  the  infusion  when  cold,  and 
as  much  capillaire  as  will  sweeten  it ; mix  the 
ingredients  well ; pass  through  a jelly  bag  into 
the  jug,  placed  in  a tub  of  rough  ice  for  i hour. 
For  evening  parties. 

No.  108.-0RANGEADE. 

f^UBSTITUTE  18  St.  Michael  oranges  and 
the  peel  of  G Tangerine  do. ; the  same  as 
^ No.  107. 
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No.  109.-CHERRYADE. 

AKE  equal  quantities  of  cherry  juice  and 
capillaire,  add  4 times  the  quantit\"  of 
spring  water  well  iced,  or  half  water  and 
half  pure  spring  block  ice  ; saving  of  time. 

No.  IIO.-CURRANTADE. 

as  No.  109,  substituting  currant 
juice  ill  the  place  of  cherry  juice. 

Note. — When  the  fruit  juice  cannot  be  had  I recommend 
tlie  Anglo-American  Soda  Water  Company  for  their  celebrated 
fruit  syrups  and  fruit  essences,  which  give  universal  satisfac- 
tion at  every  entertainment  at  which  they  have  been  used. 

No.  lll.-HERBS. 

ORAGE  {Borage  officinalis  is  a plant  of 
coarse  appearance,  and  blows  a pretty 
blue  flower.  It  is  found  growing  wild, 
and  is  cultivated  by  persons  keeping  bees.  It  is 
said  to  possess  great  medicinal  properties,  and  to 
be  very  cheering  to  the  spirits.  A few  sprigs  when 
in  bloom  infuse  a cooling  taste  in  wine  cups.  In 
season  for  about  four  months — Ma}^  till  October. 
ALM  {Melissa  officinalis')  is  a native  of  the 
soudi  of  Europe.  It  yields  an  essential 
oil  of  a yellow  colour.  It  is  a tonic,  and 
imparts  an  aromatic  flavour  to  beverages. 

OODROFFE  {Asperiila  odorata)  is  found 
growing  in  the  open  glades  and  grassy 
pathways  of  our  woods  and  copses.  The 
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lowers  are  small,  and  arrano’ed  in  straggling 
clusters.  The  leaves  are  placed  like  eight  radiating 
spokes  round  each  joint  of  the  stem.  An  agreeable 
perfume  is  breathed  from  the  whole  plant.  It 
retains  its  flavour  when  dried. 

Ad  AHicles  enumerated  in  the  following  List  are  warranted 
Genuine^  and  of  the  Finest  Quality  : — 


Burnt  Onions,  1/6  per  lb. 

Capers,  superfine,  in  bottles  at  1/- 
each. 

Cayenne  Pepper,  our  owa  grinding, 
bottles  at  6d.  and  1/-;  peroz. 
6d. ; per  lb.  5/- 


Cayenne  Pepper,  Soluble,  in  bottles 
at  6d.  and  1/- 

Coohineal,  bottles  at  1/-  and  2/- 
Orange  Flower  Water,  bottles  at  1/6 
and  3/- 

Eose  Water,  bottles  at  9d,  and  1/6 


Almonds. 

Celery. 

Cinnamon. 

Cloyes. 


Basil 

Marjoram. 

Mint. 

Parsley. 


ESSENCES. — In  bottles  at  l/-  each. 

Garlic.  Mace; 

Ginger.  Nutmegs. 

Lemon,  Shallots. 

Musk.  Sage. 

Vanilla,  1/6  per  bottle. 


HERBS  IN  BOTTLES. 

Tarragon. 

Lemon  Thyme. 

Common  Thyme. 

Sage. 


Summer  Savory. 
Winter  Savory. 
Mixed  Sweet. 


Lemon  Juice,  bottles  at  1/-  and  2/- 
Mushroom  Ketchup,  bottles  at  1/- 
and  2/- 

Mushrooms,  pickled,  bottles  at  1 /6 


Mushroom  Powder,  bottles  at  1/- 
each. 

Mustard,  1/8  per  lb. 

Olive  Oil,  bottles  at  1/8. 


Boragic,  Balm,  and  WoodrofTc,  In  Bunches 

The  above  can  be  obtained  aU  the  year  round  of  Messrs.  BUTLER, 
MoCULLOCH,  & CO.,  South  Row,  Covent  Garden  Market,  London,  W.C, 


No.  112.— FREEZING  MIXTURE. 

PEEN  ice  cannot  be  obtained  take  12  oz. 
sal-ammonia,  12  oz.  of  nitre,  3 pints  of 
water;  place  the  bottle  or  vessel  in  the 
mixture,  and  cover  with  a coarse  flannel. 


2 


THE  BRIDAL  CAKE, 


Soups. 

Au  Consomme,  White 
Puree  of  Chicken 


OLD 

Trout  or  Salmon  Mayonnaise 
Lobster  Mayonnaise 
Chicken  do. 

Sole  do. 

Eels  in  Aspic 
Boar’s  Head  OrnSe 
Veal  Orn6e 
Galantines  of  Turkey 
Do.  Capon 

Do.  Lamb 

Perigord  Pies 
Game  do. 

French  Raised  Pies 

Hams 

Tongues 

Chickens 

Roast  Beef 

Lamb 


I Two  Entrees  (Hot) 

Oyster  or  other  Patties 
Sweetbreads 
Cutlets 
Salmis,  Sec. 

ISHES. 

Chicken  Salads 
Lobster  do. 

Salads  of  all  kinds 
Plovers’  Eggs 
Potted  Game 
Fowls  k la  Bechamel 
Savoy  Cakes,  Ornamented 
Jellies 
Creams 
Trifles 

Pastries  of  all  kinds 
Preserves 
Bon-Bons 
Flowers 

Cream  and  Water  Ices  or 
Ice  Pudding 

Bride  Cake  and  the  various 
Fruits 


INES, 


C. 


Ponche  i la  Romaine,  No.  40a. 

Madeira  or  Sherry  . Hcck  and  Claret 

Champagne  1 Claret  Cup,  No.  9 

Seltzer  and  Soda  Water  1 Moselle  Cup,  No.  6 

Wines  and  Biscuits  to  be  served  as  the  Guests  arrive. 


_ 

LIGHT  REFRESHMENTS 

FOR 

Conkrsa^ioncs  rtr 

* *< 

^kmiT0 

Tea  and  Coffee 

Plum  Cake 

Bread  and  Butter,  Rolled 

Seed  Cake 

Mixed  Cakes 

Naples  and  other  Biscuits 

Maccaroons 

Wafers 

Cream  and  Water  Ices, 

SANDWICHES  WHEN  A SUPPER  IS  NOT  SERVED. 

Ham  Sandwick 

Plovers’  Egg  Sandwich 

Tongue  do. 

Sardine  do. 

Chicken  do. 

Anchovy  do. 

Potted  Game  do. 

Lobster  do. 

JcED  J 

)rinks. 

Claret  Cup,  No.  10 

< Lemonade 

Champagne  Cup,  No.  3 

Cherry  ade 

Sherry 
Soda  Creams 

Orangeade 

Ponche  a la  Eomaine,  No.  40a. 

Note.— A great  variety  of  ades  can  be  made  by  using  the  Anglo-American  Soda 
Water  Company’s  Soda  Cream  Fountains.  See  advt. 

§all  .Supper  §Ul  0f  Jjarc. 


Soups,  White  and  Clear 


Jellies 


according  to  season 

Creams 

Perigord  Pies 

Preserves 

Game  do. 

Bon-Bons 

French  Raised  Pies 

Roast  Beef 

Galantines  of  Turkey 

Fowls  ^ la  Bechamel 

Do.  Capon 

Mayonnaise  Trout 

Do.  Fowls 

Do.  Salmon 

Do.  Lamb 

Do.  Chicken 

Do.  Veal 

Do.  Lobster 

Boar’s  Head  Orn^e 

Aspic  of  Plovers’  Eggs 

Tongues  do. 

Do.  Lobster 

Hams  do. 

Do.  Eels 

Roast  Fowls 

Do.  Salmon 

Ribs  of  Lamb 

Potted  Game  Patties 

Shoulder  of  Lamb 

Oyster  Patties 

Trifles 

Italian  Chicken 

Pastries  of  all  kinds 

Sardine  Salad 

Salads  of  all  kinds. 


^UPPER  yjmBS  AND"yiNE 


Claret 

Hock 

Dry  Sherry 
Champagne 


UPS. 


Moselle  Cup 
Claret  do. 
Seltzer  Water 
Soda  do. 


Ponche  a la  Romaiue,  No.  40a. 

Note. — I recommend  Messrs.  Simmonds  Brothers  for  Goods  lent 
on  hire  for  Dinners,  Wedding  Breakfasts,  Ball  Suppers, 

Bouts,  &c.  See  advt. 


J A N U ARY. 

Ittlttt. 

Oysters. 

Chabli$- 

SoupsJ. 

Mock  Turtle.  Julienne. 

Sherry. 

.Ifwf). 

Ked  Mullet,  Italienne.  ) 

Crimped  Cod  & Oyster  Sauce,  i 

Soch. 

entrees 

; Vol  au  Vent  of  Lobster.  ) 
! Salmi  of  Partridge.  j 

Hock. 

Sherry. 

Champagne. 

Braized  Turkey,  Chestnut  . 

Kemobes. 

1 Sauce.  1 

Saddle  of  Mutton.  ) 

Champagne. 

ffiiime 

{ Woodcock.  Wild  Duck.  ) 
[ Mushroom  a la  Bordelaise.  j 

Claret  Cup. 

Stoeets. 

[ Hunting  Pudding.  ) 

[ Jelly,  Cream.  French  Pastry.  1 

Sherry. 

tiemobe. 

Fondu  of  Parmesan, 

Port. 

iBfSsert. 

Ices. 

Liqueurs. 

DESSERT  WINES. 

Claxet,  Port.  E.  I.  Sherry. 

Note.— See  Edwd.  Partridge  & Co.’s  Wine  List, 

page  1. 

FEBRUARY. 

Soups. 

Julienne.  Oyster. 

Madeira  or 
Skerry. 

' Filets  of  Sole  a la  Maitre 

jFisft.  . 

d’Hotel. 

Turbot  and  Lobster  Sauce. 

- Still  Moselle 

^ Smelts. 

<!Pn  trees. 

Sweetbreads  and  Spinach. 
Cutlets  of  Mutton  ala  Reforme  ■ 

Still  Moselle, 
Champagne 
Cup. 

Kemobes. 

Boiled  Capon  and  Tongue. 
Haunch  of  Mutton. 

Champagne 

Clip. 

Champagne 

(SJame. 

Snipe  and  Pintails. 

Stpeets.  - 

Victoria  Pudding. 
Charlotte  Russe.  Jelly. 
Ice  Pudding. 

Sherry. 

Liqueur. 

Finnon  Haddock  on  Toast 
Devilled.  Cheese  Fritters. 

1 Port, 

DESSERT  WINES. 

Burgundy,  Claxet,  Port,  Amontillado.  , 

— - _ — -■  — ■ 

1 


£OUP0. 

MARCH. 

iltntt. 

1 Oxtail  a la  Jardiniere. 

[ Sherry. 

Mulligatawny. 
Salmon  Cutlets  and  Caper 

) 

dftef). 

Sauce. 

> Stcinwein. 

“ Jolin  Dory  Hollandaise. 

©ntrcffl. 

/ Lobster  Patties. 

1 Sieinwein. 

; Cliamjjagne 
Cuj). 

; Fricandeau  of  Veal  and  Peas. 

Kcmobcs.  - 

' Boiled  Chicken  and  Oyster  ' 
Sauce. 

Sparhlivg 

Bibs  of  Lamb. 

Moselle. 

j 

StDCCtS.  . 

. Ham,  witli  Champagne  Sauce*  , 

Boast  Duckling. 
Mayonnaise  of  Lobster. 

r Jellies.  *1 

Creams. 

Gateau  of  Fruits. 

^ Maraschino, 

Iced  Souffles  Petit. 

Port. 

Caviare. 

• « 

DESSERT  WINES. 
Madeira,  Port,  Sherry,  Claret. 

• 

Kote.— See  Eewd.  Paktridgk  & Co.’s  Wine  List, 

page  1. 

I 


APRIL. 


J^oupa. 


ifist). 


{ 


Bisque  of  Lobster. 
Brunoise. 


I Madeira, 


Flounder  Soucbet. 
Trout  a la  Tartare. 
Whitebait. 


Liehfrau- 
milcli. 
Iced  Punch. 


©ntrcffi. 


Kromeskys  of  Sweetbread. 
Lamb  Cutlets,  Asparagus 
Points. 


1 SparTilinrj 
I Moselle. 


KemobfS.  < 


Boiled  Spring  Chicken. 
Fore  Quarter  of  Lamb. 
Guinea  Fowds. 


Sherni. 

Champagne 

Cvp. 


Quails,  Asparagus. 
Plovers’  Egg  en  Aspic. 


^toeets.  . 


Strawberry  Cream. 
Jelly,  Eau  d’Or. 
Cheese  Straws. 
Dessert  Ices. 


^ Shej'ry. 
Liqueurs. 


Vino  de  Pasto,  Port,  and  Claret. 


MAY. 


Soups. 


jFifitl. 


Brmobes. 


Hoasts. 


S'teffls. 


Puree  of  Asparagus. 
Clear  Mock  Turtle. 

Filets  of  Sole  a la  Cardinal. 
Salmon,  Grilled,  Caper  Sauce. 
Whitebait. 


Shrimp  Patties. 

Salmi  of  Quails  aux  Truffes. 


r Boiled  Chicken  and  Tongue. 
] Braized  Kump  of  Beef  a la 
Neapolitan. 


Turkey  Poult. 
Ducklings  and  Peas. 
Mayonnaise  of  Lobster. 


Pineapple  Cream, 
Macedoine  Jelly.  > 

Nesselrode  Pudding.  j 

DESSERT  WINES. 

Tinta  Madeira,  Lafitte,  Amontillado. 


Sherry. 


Hochlieimer. 

Champagne. 


Champagne. 


Champagne. 
Claret  Cnp. 


Claret  Cup. 
Champagne. 


Chartreuse. 

Cognac. 


I 


JUNE. 


Soups. 


Urmobc. 


ISocisls. 


Slofets 


Sltmt. 

FISH  DINNER. 

( Clear  Turtle.  Turtle  Fins.  ) Sherry  or 
) -cr  !•  T>  ( Madeira. 

t Bisque  01  IT’awns.  • 


Flounder  Souchet. 
Salmon  Souchet. 

Filets  of  Sole  a la  Creme. 
Salmon  Cutlets,  Indienne. 
Stewed  Eels. 

Red  Mullet,  Italienne. 
Trout  Grilled  a la  Tartare. 
Salmon  & Lobster  Sauce. 
Whitebait,  Plain  & Devilled. , 


^ lloch. 


Ponrhr  h la 
llvinoAne. 


lull  trees.  >< 


Shrimp  Patties. 
Whiting  Pudding. 
Sweetbreads  and  Peas. 
Lamb  Cutlets. 


1 


Haunch  of  Venison. 


( 


Duckling.  Quails. 

Mayonnaise  of  Lobster. 


I 


Chateau 
d"  Yquem. 
Champagne. 


Burgundy, 


Claret  Cup 


{ Strawberry  Jelly.  Peach  Jelly.  \ 
j Pine  Cream.  Ice  Pudding.  / 

^ Caviare.  ^ 

DESSERT  WINES. 

Madeira,  Pale  Dry  Sherry,  Port,  Lafitte. 

Note. — See  Edwd.  Pautkidge  & Co.’s  Wine  List,  page  1. 


iicurs. 


JULY, 


Soups. 


^?ntrccB. 


Kemobrs. 


©ante. 


Storrts. 


Puree  of  Green  Peas. 
Consomme  de  Volaille. 


Sherry^ 


I"  Eels,  Water  Souchet.  1 
I Salmon  Cutlets  a I’lndienne. 

L John  Dory.  Whitebait,  j 


^ Lobster  Cutlets.  ) 

\ Filets  of  Ducklings  and  Peas,  j 


Moselle  Cup. 


( Boiled  Capon,  a la  Toulouse,  j cumpagne. 
( Neck  of  Venison.  j Madeira. 


f Spring  Chicken.  ■) 
I Leveret,  Peas  a la  Fran^ais.  ^ 
i.  Pates  au  foie  Gras.  j 

r Vanille  Cream.  1 

I 

Fruit  Jelly. 

Anchovies  on  Toast, 
i.  Dessert  Ices. 


Champagne. 


Liqueurs. 


WINES  AND  DESSERT, 

E,  I.  Sherry,  Chateau  Margaux. 


AUGUST, 


Ivemobe. 


lenu. 

A la  Heine. 
Maccaroni,  clear. 


/ Supreme  deVolaille  an  Truffes. 
<!5ntrf*s.  ) 


Haunch  of  Venison. 


Grouse. 


Sherry. 


i Filets  of  Brill  a la  Provencal.  \ 

dfisb-  I i TIock 

\ Salmon  and  Caper  Sauce,  j 


j Filets  of  Beef,  with  Oliyes.  j 


Burgundy. 
Claret  Cup. 


Stoectis. 


Cabinet  Pudding. 

Apricot  and  Bice. 

Strawberry  Cream. 

Caviare. 

Dessert  Ices. 

DESSERT  WINES 
Madeira,  Port,  Claret. 


Noyeau  Jelly 
Liqueurt, 


SEPTEMBER 


iboups. 


lltmt. 

Grouse  Puree. 
Italienne. 


Salmon  Souchet, 

Sole  au  Gratin,  Italienne. 
Brill  and  Shrimp  Sauce. 


®ntrcrs. 


Oyster  Patties. 

Veal  Cutlets  a la  Eegent. 
Salmi  of  Grouse. 


ftCrmobrd. 


Braized  Fowls  a la  Financier.  ) 
Saddle  of  Mutton.  ) 


f 

©ami.  ■< 


Boast  Hare. 

Partridge. 

Tomato  au  Gratin.  | 

Lobster  Salad.  i 


Stocets. 


Punch  Jelly  Charlotte  a 
Eusse. 

Cheese  Souffle.  [ 

Dessert  Ices.  j 


DESSERT  WINES. 

Imperial  Tokay,  Port,  and  Claret. 
Note. — See  Edwd.  Partbidoe  & Co.’s  Wine  List, 


Madeira. 

Sherry. 


Johannisherg 


Moselle  Cup. 


Champagne. 


Beaune. 

Champagne. 


Port, 


page  1. 


OCTOBER. 


S>oups 


iftst) 


ISntwfl. 


^firnbfs.  f 


({Same. 


^fcorets. 


lltim. 

Cressy, 

Game,  clear. 

Stewed  Eels. 

Cod  and  Oyster  Sauce. 
Smelts. 


Vol  ail  Vent  of  Lobster. 
Sweetbread,  Tomato. 
Filets  of  Hare. 


Calf’s  Head,  Mushrooms. 
Haunch  of  Mutton. 


Pheasant. 

Grouse. 


j Sherry, 


ITochheimert 


1 


Champagne 

Cup. 


Champagne 

Cup. 


j Claret  Cup. 


Charlotte  of  Apples. 

Pineapple  Cream. 

Maraschino  Jelly. 

Angels  on  Horseback,  or  \ 
Oysters  Devilled  and  Grilled  | Port. 
in  Bacon.  * 

Dessert  Ices. 

DESSERT  WINES. 

Port,  Dry  Sherry,  Chambertin. 


NOVEMBER 


Itoupfl. 


dTis!) 


Ptnu. 

Hare. 

Clear  Mock  Turtle. 


( Filet  of  Sole  a la  Cardinal.  ) 
^ Fried  Cod,  Sauce  Piquant.  ^ 


I Sherry. 


lElltlTfS. 


Oyster  Vol  au  Vent. 
Pork  Cutlets,  Tomato. 
Lark  Pudding. 


Champagne. 


y 


IScRtobrs. 


Koast  Turkey  and  Sausage,  'i 

Stewed  Kump  of  Beef.  i-  Claret  Cup. 
Pheasants.  Woodcocks.  ^ 


Mince  Pies. 

Meringues.  Claret  Jelly. 
Ice  Pudding. 


Sherry. 

Liqueurs, 


The  Soft  Koes  of  Bloater 
Devilled  on  Toast. 

DESSERT  WINES. 
Madeira,  Port,  Claret. 


DECEMBER. 


^oups. 


iFiet). 


JSntrrrs. 


IvfmobM. 


Oysters. 


Sauterne. 


Puree  of  Pheasant.  ) Sherry. 
Consomme  of  Pate  d’ltalie.  i 


Pted  Mullet,  Caper  Sauce. 

[ Cod  and  Oyster  Sauce. 

^ Smelts.  ^ 

Partridge,  with  Cabbage. 

Mutton  Cutlets  & Mushrooms,  j Moselle  Cap. 
^ Quenelles  of  Chicken.  ^ 


Boiled  Turkey  and  Celery 
Sauce. 

Boast  Beef. 


Champagne. 
')■  Burgundy 
\ Cup. 


Snipe. 


Woodcock. 


Plum  Pudding. 

Mince  Pies. 
Calf’s  Foot  Jelly. 
Gateau  of  Apricots. 
Cheese  Fritters. 
Dessert  Ices. 


Brandy. 

Liqueurs. 


WINES. 

Malmsey,  Madeira,  Port,  Claret,  Amontillado. 
Note.— See  Edwd.  Partridge  & Co.’s  Wine  List,  page  1. 


As  a supplementaiy  note,  without  which  some 
readers  might  scarcely  think  my  Table  Guide  was 
complete,  I may  refer  to  a practice  which,  though 
only  occasionally  adopted  in  this  country,  appears 
to  be  gi’owing  in  the  appreciation  of  connoisseurs, 
who  without  the  ambition  to  be  regarded 
are  yet  recognised  as  authorities  in  gastronomic  art. 

I allude  to  the  service  of  small  dinners  with 
only  a few  recherche  dishes,  wdiere  wine  of  the  same 
character  is  alone  provided  throughout  : wine  in 
accordance  with  the  viands,  and  without  any  abrupt 
transition  from  one  description  of  vintage  to  another. 
To  speak  in  general  terms,  no  admixture  of  Red 
and  White  Wines,  or  of  Red  and  White  Yiands,  is 
admitted  at  these  little  banquets ; so  that  as  Red 
Wines  go  with  Red  Meats  and  White  Wines  with 
White  Meats,  I may  conveniently  speak  of  them  as 

RED  AND  WHITE  DINNERS. 


Some  of  the  most  fastidious  promoters  of  this 
elegant  and  satisfactory  mode  of  serving  a repast, 
go  to  the  extreme  length  of  forbidding  the  intro- 
duction of  any  but  related  wines : that  is  to  say, 
wines  of  different  gi’owths,  but  the  product  of  one 
district  or  of  one  wine-gi’owing  province.  Such  as 

Note. — I recommend  the  New  Cabinet  Machine  specially  designed  for 
family  nse,  Clubs,  OfQcers’  Messes,  &c.  Illustrated  Catalogues  with 
full  information  post  free.  Anglo-AmEeican  Aeeated  Water  i 
Company,  1,  Chandos  Street,  Strand,  London. 


varieties  of  Ked  or  White  Burgundy,  Clarets  or 
rilienish ; and  I cannot  say  a word  against  the 
interdiction,  if  only  the  chooser  of  the  wines  has 
consummate  taste  and  has  made  his  arrangements 
only  after  actual  experiment.  I cannot,  however, 
expect  that  any  general  reader  will  he  willing  at 
once  to  adopt  this  plan  with  scientific  or  even  artistic 
rigour,  and  so  I shall  do  no  more  than  indicate 
one  or  two  Red  and  White  Dinners  respectively. 

The  Red  Dinner  consists  of  soups  made  from 
red  meat  stocks  or  game,  of  beef,  venison,  ham, 
game  with  red  flesh,  and  of  course  only  the  Red 
Wines,  claret  and  Burgundy,  with  a little  fine  port  at 
dessert.  It  is  best  served  without  fish,  since  the 
Red  Wines  seldom  accord  with  fish  to  most  palates. 
Red  mullet,  cai*p,  salmon  trout  broiled,  tench,  or 
a course  of  dried  fish,  such  as  anchovies,  cured 
herrings,  or  smoked  salmon,  with  brown  bread  and 
butter,  can  be  effectively  introduced. 

The  White  Dinner,  of  course,  offers  much  greater 
variety  of  viands ; but  all  Red  Wines  should  be  ex- 
cluded, while  no  greater  variety  of  White  Wines 
should  be  permitted  than  Sherries,  Hocks,  and 
Moselles,  unless  access  can  be  obtained  to  a bin  of 
Haute  Sauteme  of  great  vintage ; or  of  fine  dry 
Sillery,  and  then  it  would  be  better  to  exclude  the 
Rhenish  instead  of  mixing. 

J\OTE. — I recommend  the  use  of  Neal’s  Pyro  Silver  Cctlert 
at  all  Dinners,  &c.,  but  especially  when  Salads,  Sauces,  or 
Acid  Pruits  form  a portion  of  the  Mena.  See  advt. 


THE  TWO  FOLLOWING  ARE  EXAMPLES  OF 
EXCELLENT  RED  DINNERS. 

RED  DINNER,  No.  1. 

Wild  Carrot,  or  Clear  Strong  Gravy  and  Hare  Soups. 
3!2iltllfS — Red  Burgundy  (Volnay  or  Chambertin). 

— Red  Mullet.  Broiled  Salmon. 

Same  Wine. 

CntrwB — Ox  Palates.  Kidneys  aux  Trufles.  Filet  de  Boeuf. 

Tomato  Sauce. 

SSltnrS — Claret  (Latour,  St.  Julien). 

Joints  — Roast  Beef.  Braized  Beet. 

Same  Wine. 

<!j>ame — Venison.  Grouse.  Moorfowl. 

?l(!;liuc — Burgundy  (Romanee).  Bras  Moutonne.  Red 

Sparkling  Burgundy. 

DfSSrrt  31214inrS — Claret  (La  Rose).  Sparkling  Burgundy 

and  Old  Port. 


RED  DINNER,  No.  2 {rechercke). 

strong  Gravy  Soup. 

213ilinc  — Chateau  Margaux. 

Entires — Filet  de  Boeuf.  Ox  Tongue.  Kidneys  Sautec  aux 

Champignons. 

®23inr — Sparkling  Burgundy. 

A Haunch  of  Venison. 

3I2Jinf8 — Sparkling  Burgundy  and  Chambertin. 

A Dish  of  Grou.se. 

Same  Wines. 

<?ntrrmrtS — Small  pieces  of  Broiled  Bloater  and  portions  of 
Anchovies  to  be  handed  round  before  Dessert. 

3!33inr6  toit^  J3esscrt — Claret  (La  Rose),  Sparkling 
Burgujidy,  Tinta  Madeira,  and  Old  Port. 


THE  FOLLOWING  ARE  EXAMPLES  OF 
WHITE  DINNERS. 

.WHITE  DINNER,  No.  1. 

Soups— Oyster.  Partridge.  Asparagus. 

9123tlirS — Sauterne.  Dry  Sherry. 

— Turbot.  John  Dory.  Boiled  Salmon. 

Whitebait.  Blaekbait. 

flSilmeS — ^Sparkling  Hock  and  Moselle. 

<PlltrwS — Sweetbread  h la  Financifere.  Lamb  Cutlets  and 
Peas.  Vol  au  Vent.  Croquette  of  Chicken. 

Sffilnic — -Steinberg  (Cabinet). 

.joints — Haunch  of  Mutton.  Forequarter  of  Lamb. 

Asparagus.  Veal  Olive.  Sea  Kale. 

SSStillCS — Haute  Sauterne.  Scharzberg. 

— Chickens  and  Tongue.  Duckling  and  York  Ham. 
Pheasants.  Partridges. 

S12ilincs — Liebfraumileh.  Sillery  (Dry). 

Creams.  Jellies.  Ice  Pudding. 

313iliurS  ioitfj  ilBrSSrrt — Dry  Sherry.  Champagne.  Sillery. 

Steinberg  (Cabinet). 


WHITE  DINNER,  No.2  (recherc/ie). 

^oups — Turtle  (clear).  Asparagus. 

Iced  Punch.  Haute  Sauterne. 

— -John  Dory.  Trout. 

512itnrs — Steinwein.  Hockheimer. 

Dish  of  Plovers.  Chickens.  Reindeer  Tongues. 
5123nic — Scharzberg. 

.^oint — Saddle  of  Welsh  Mutton. 

5i2^inr — Steinberg  Cabinet. 

13oultrg  — Pheasants.  Widgeons. 
filStnrS — Liebfi*aumilch.  Sparkling  Moselle. 

®iBtne  h3ltf)  Dessert— Imperial  Tokay. 

IsoTE. — I ,reeommeiui^Sc^STON  Machine  & Ice 

Company,  Oxfdt^Street,  for  every^sViption  of 
Pudding,  Desert  and  Ice  Moulds.  fs|e  adrt,. 
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IiM?  Pouch  Decanters.  Screw  Stoppera 

Ice  Hammers,  &c.  for  Bottles 


FARROW  & JACKSON, 

THE  LillGEST  AND  MAKEHS  OP 

■ roil  Wine  Ulus,  Soda  Water  Hacks,  Bar  Fittiiii^rM, 

Seal! II ;;  Wax, 

And  eioery  article  for  the  dealer  i»  or  consn,mer  of  iciues. 


18,  Great  Tower  Si,  ] 

8,  Haymarket,  | LOlfDON. 


91,  Mansell  Street, 


23,  Kue  du  Pont  Ueuf, 
PAKIS. 


REL'RJGERATORS  & ICE  SAFES  IN  GREAT  YARJETY. 


VICTORIA  KNIFE  POWDER, 


Am  iiMcd  in  Her  iVIaJesty’s  Household. 


THE 

GRAPHITE  81 
POLISH. 

Sold  in  4d.,  6d.,  and  Is.  BoUles. 

The  Cheapest  and  Best 
Article  ever  introduced  for  Cleaning  Stoves. 


VICTOEIA 

SILVERSMITH’S  SOAP, 

6d.  Tablets. 

PLATE  POWDERS,  See. 

EXCELSIOR 

4ITURE  POLISH 

6d.  & Is.  Bottles. 


Ask  for  JOHNSON,  KOIPEY,  & CO.’S  Goods. 

Works  : Viciorta  Smyna  Emery  and  Black  Lead  M.lls, 

YORK  ROAD,  LAMBETH,  S.E. 


POTATOES 


»> 


sivciTEC 

PoTATOE  Merchant. 

Ity  Ai>iiulntiiicnt  to  the  Civil  Service  Supply  Association 
London  Co-operative  Society, 

Professional  and  Cieiicral  Co-operative  Society, 

and 

Siiondcn  and  Co.’s  Co-operative  Society. 

SPITALFIELDS  MARKET, 

LONDON.  E. 


J.  S.  is  prepared  to  supply  Clubs,  Hotels,  Refreshment  Con- 
tractors, and  the  proprietors  of  large  establishments  with 

BEST  POTATOES  ONLY 

AT  WHOLESALE  PRICES. 


L 


Price  Lists  free  on  application. 


NEWTON  WILSON  & Co.’s 

CELEBRATED 

HAND  SEWING  MACHINES. 


THE  PRINCESS  OF  WALES” 

Is  the  b«t  Hand  Lock-Stitch 
Machine  in  the  market.  Works 
with  a Shuttle  and  Straight  Needle; 
will  stitch  anything,  from  muslin  to 
leather,  without  change  or  alteration 
of  needle,  cotton,  or  tension.  The 
Machine  is  light  of  operation,  silent 
jii  action,  and  incapable  of  derange- 
ment by  ordinaiy  use. 


THE  PEINCESS  OF  WALES, 

£4  4s. 

THE  NEW  PATENT 

PULPING  MACHINE, 

For  Mashing  Potatoes,  Apples,  Turnips,  &c. 

PRICE-FAMILY  SIZE,  fl  Is. 

Larger  Sizes,  iis.  6d.  and  £2  2s.  od. 

t/)  C 
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To  be  had  Ritail  of  any  Ironmonger  in  the  Kingdom,  and  Wholesale  from, 

NEWTON  WILSON  & Co.,  144,  High  Holborn,  London. 


ESTi'JJLISHED  170V. 


JOHN  WARNE, 

lipiss  Jiuishi:i[  ^ leci[  Vitsins 

MANUFACTURER. 

STE^M  woe,k:s, 

113&  1 14,  BLACKFRIARS  ROAD, 

LONDON. 

N.B.-EVERY  ARTICLE  MANUFACTURED  ON  THE  PREMISES. 


BEER  ENGINES,  MEASURES,  PEWTER  POTS,  TAPS, 
FUNNELS,  SPIRIT  PUMPS,  MULLERS,  CHINA 
BARRELS,  &c.,  &c., 

l^EPT  IN  STOCK,  OR  MADE  TO  ORDER  ON  THE  SHORTEST  NOTICE. 

EXPERIENCED  WORKMEN 

SENT  TO  ALL  PARTS  OF  THE  UNITED  KINGDOM. 


I. 


HENRY  SMITH, 

|1adim0  €uBt  ||TixIvcr 

AND 

CARPENTER, 

15,  GREAT  TOWER  ST, 

AND 

32,  SEETHING  LANE,  E.C. 

PACKING  CASES  LINED  with  TIN,  ZINC,  LEAD, 

&c,  &c. 

WINE  CASES. 

Long  experience  of  the  requirements  of  the  Wine  Trade  enables 
H.  S.  to  offer  peculiar  advantages. 

WINE  CASES  FOR  HOME  USE. 

II.  S.  invites  the  inspection  of  his  Stock  of  every  description  of 

case  for  Home  Use. 

STRAW  BOTTLE  ENVELOPES. 


Laths  and  Scantlings  of  every  description  and 
length  supplied  at  a moment’s  notice. 


ANGLO-AMERICAN 

AERATED  WATER  COMPANY, 

1,  OHANDOS  STREET,  STEAED,  LONEON. 


SIX  FIRST-CLASS  MEDALS 
Awarded  at  various 

INTERNATIONAL  EXHIBITIONS 

The  above  Company 
are  the  only  manufac- 
turers in  Europe  of  the 
Improved  Machines  for 
Making,  Bottling,  and 
Drawing  on  Draught 
Aerated  or  Mineral 
Waters. 

These  Machines  have 
taken  Medals  over  and 
above  all  of  the  ol<l 
styles  in  all  Exhibi- 
tions since  18G2,  and 
therefore  are  pro- 
nounced by  competent 
judges  to  be  the  vkky 
BEST  in  the  mark  t.  In 
our  new  Catalogue  just 
issued  will  be  found 
illustrations  and  de- 
scriptions of  the  variouR 
Machines  for  Making 
Aerated  Waters  and 
Bottling  the  same.  Mar- 
ble Machines  for  the 
Counter,  of  various  de- 
signs and  prices.  Copper 
Cylinders  and  Coolers, 
Syphons  and  Syphon 
Fillers,  Ice  Sahs,Silver- 
plated  Counter  Drau  ht 
Tubes,  Tumblers,  and 
Silver-plated  Holders, 

easuring  Taps,  Ice 
Cream  Freezers,  Fri.it 
Juices,  Extracts  for 
Flavouring,  and  Fruit 
Syrups  for  Export  or 
otherwise  Patent 
Clasps  for  Bottl  es.  Pres  - 
sure  Gauges,  the  Cabi- 
net Machine  for  Clubs, 
Private  Families, 
Messes,  &c.,  the  Patent 
Fire  Extinguisher,  and 
a great  many  other 
articles  too  i umeroua 
to  mention. 


Catalogues  with  full  information  Post  free. 


SIMMONDS  BROS., 

^eforiiitoiif)  (c  Olonfiputoits, 

LEND  ON  HIRE  EVERYTHINO 

REQUIRED  FOR 

Furnishing  Dinners,  Wedding 
Breakfasts,  Ball  Suppers,  Routs,  &c. 


PLATE 

LINEN 

CUTLERY 

CHINA 

GLASS 

MIRRORS 

CHANDELIERS 


CHAIRS 

TABLES 

SEATS 

CUSHIONS 

TENTS 

MARQUEES 

DECORATIONS 


90&67,  SOUTHAMPTON  ROW,  W.C., 

AND 

14,  aUEEITS  EOAE,  BAYSWATER. 


^ S 

REGISTERED 

DoiiWe-Wall  Ice  Water  Pitchers 

Can  be  used  with  Ice  or  Freezing  Powders, 

FOR  GUPS  AND  COOLING  DRINKS, 


PRICE 
£3  10s. 


RE  FRI  GE  RATOR  S, 

ICE  SAFES,  CHAMPAGNE  FRAPPE  PAILS, 

And  everything  connected  with  Ice. 

PISTON  FREEZING  MACHINE  AND  ICE 

COMPANY, 

314  & 315c,  Oxford  Street,  London,  W., 

iY(?ar  Harewood  Gate 


GAS  STOVES 


FOR 

Cooking*,  Heating  Batlis,  Halls,  Consemtories,&c., 

AT 

P H I LLI  P’S 

(The  Original  Inventor,  Patentee,  ajid  Maiiufactiirer) , 


25,  BARBICAN, 

CLOSE  TO  ALDERSGATE  STATION,  LONDON. 


T.  W.  SIMMONS, 

im)i  f ot  Mater  (guBincer, 

HOTEL  AND  CLUB  KITCHEN  FITTER, 


SOLE  INVENTOR  AND  MAKER  OF  THE 

PATEHT  AHTI-SIOKE  EMHACE, 

7G.  SEYMOUR  STREET,  EUSTON  SQ., 

LONDON. 


E.  H.  WOOD, 

lllamtfjutm'tr  of  Onxamtttfs 

FOR  WEDDING  AND  OTHER  CAKES, 

COSAQUES,  & BONBONS. 

Importer  of  French  Crystallised  Fruits,  Figures, 
Lace  Papers,  Souffle'  Cups,  Silver  Bands, 
Epergne  Bouquets,  Flowers,  &c. 

lla,  HAET  STREET,  BLOOMSBURY,  I 

LONDON.  : 

W.  LENARD  & CO., 

BILLIARD  TABLE  MANUFACTURERS,  i 

First-  Class  Tables.,  warranted  not  to  be  Equalled  at  the  Price.  I 


TABLES  RE-LINED  AND  CUSHIONS  RE-STUFFED. 
Experienced  Workmen  sent  to  all  parts  of  the  Coufitry. 


3 4,  ST.  G EO  RG  E’S  ROAD,  LONDON.  | 


K;  U H IT’S 

CAF®  AKT®  ilBSgTAUSAH!! 

llanoTcr  Street,  Regent  Street,  London. 

WINES  & LIQUEURS  OF  THE  FINEST  QUALITIES,  WHOLESALE  AND  RETAIL. 

KUHN’S  LUNCHEONS,  DINNERS,  & SUPPERS. 

The  Original  Maker  of  the  celebrated  Neapolitan  Ices. 
NEAPOLITAN  & DESSERT  ICES 

MADE  TO  ORDER  AND  SENT  TO  ALL  PARTS  OF  THE  KINGDOM. 

THE  LONDON  SYPHON  AERATED 
WATERS  COMPANY. 


13,  LIHLE  JAMES  STREET,  BEDFORD  ROW, 

LONDON,  W.C. 


P.  NICOLAS, 

(From  Paris), 


52,  CHISWELL  STREET,  FINSBURY, 

LONDON,  L.C. 

PREPARATIONS  FOR  THE  TRADE. 

BOUQUETS,  TABLE  CENTRES,  TREES  AND  WREATHS  MADE  TO  ORDER. 

VICTORIA  KNIFE  POWDER 

In  Od.,  Is.,  and  2s.  Canisters.  ’ 

AS  USED  IN  HER  MAJESTY’S  HOUSEHOLD. 

VICTORIA  SILVERSMITH’S  SOAP  - - - o,i.  Tablet's 
WHITE  PLATE  POWDERS  - - - - Od.  Is.  Boxes! 
EACELSIOU  FURNITURE  POLISH  - 6d.  & Is.  Bottles 

INVENTORS  & PATENTEES  OF  THE  GRAPHITE  STOVE  POLISH. 

The  cleanest,  quickest  worktnq,  and  most  economical  article  ever  produced 

for  cleaning  stoves. 

Ask  for  JOHNSON,  ROFFEY,  & CO.’S  Goods. 

WORKS:  VICTORIA  EMERY  MILLS,  YORK  ROAD,  LAMBETH,  LONDON,  S.E. 


EVANS,  SON,  & COMPANY, 

S3  dt  34,  King  William  St,,  10,  Arthur  St.  West  (Facing  the  Monument), 
LONDON  BRIDGE,  E.C., 

Manufacturers  of  STOVE  GRATES,  KITCHEN  RANGES,  and  COOKING 
APPARATUS  of  all  descriptions.  Stoves  for  Churches,  Halls,  Shops, 

Ships’  Cabins,  and  every  other  purpose. 

BATHS,  GAS  FITTINGS,  AND  LAMPS  OF  ALL  KINDS, 

And  with  the  Latest  Improvements. 

A Splendid  Stock  of  TABLE  CUTLERY  and  ELECTRO-PLATED  WARES, 
Papier  Mache  and  Japanned  Goods,  TEA  and  COFFEE  URNS,  HOT-WATER 
DISHES.  DISH  COVERS,  and  every  Article  of  FURNISHING  IRONMONGERY. 

EVANS’S  “PRIZE  MEDAL  KITCHENER" 

Is  the  Best  Cooking  Apparatus  yet  introduced. 

MARBLE  CHIMNEY-PIECES  IN  GREAT  VARIETY. 

SEWING  MACHINES  by  all  the  Best  Manufacturers  can  he  seen  in  operation 
daily.  Also  the  New  KNITTING  MACHINE,  which  has  lately  been  introduced 
by  E.,  S.,  & Co.,  and  is  universally  approved  of  by  aU  who  have 
tried  them.  Price  £G  6s. 

Prospectuses  can  be  had  on  application  or  post  free. 


VINEGAR  BREWERS  & DISTILLERS 


AND 

AGENCIES  and  DEPOTS 

No.  10,  Vernon  Street  - - - LIVERPOOL. 
Duke’s  Palace  Wharf  - - - NORWICH. 

Fenwick’s  Entry NEWCASTLE. 

Wylam  Wharf SUNDERLAND. 

Genuine  Vinegar  and  Mustard  may  be  procured  from  the 
Depots  or  from  the  well-known  Works  of 

CHAMPION  & CO., 

ESTABLISHED  NEARLY  TWO  CENTURIES 
AT  THE  CORNER  OF  OLD  STREET  AND  CITY  ROAD, 

LONDON. 


WlANUFACTORY-WALWORTH,  LONDON,  8.E. 


THE  ONLY  PRIZE  MEDAL, 


BASS 

& CO’.S  ALES. 

* "OASS,  IIATCLIFF,  AND  GRETTON,  beg  to  announce  that 

J-J  their  ALES 

may  be  obtained  in  Butts  (108  Gallons), 

Hogsheads  (54  Gallons),  Barrels  (36  Gallons),  and  Kilderkins 

(18  (Sallons),  from 

the  BREWERY,  BURTON-ON-TRENT  ; 

from  their  STORES 

as  under  ; and  in  Caslc,  as  well  as  in  Bottle, 

wholesale  from  all  respectable  WINE  AND  BEER  MER- 

CHANTS;  and  in 

retail  on  Draught,  and  in  Bottle,  from  the 

LICENSED  VICTUALLERS. 

LONDON 

t 

Road,  N.W. 

1 LIVERPOOL  .... 

9 MANCHESTER  . 

DUBLIN 

CORK  

BELFAST  

GLASGOW  

4,  Bothwell  Street. 

NEWCASTLE -on- 

TYNE... Forth  Banks  Station. 

I BIRMINGHAM  . 

Newhall  Street. 

J STOKE  

Glebe  Street. 

1 WOLVERHAMPTON  Market  Street. 

n BRISTOL  

DEVON  & CORNWALL. ..42.  Union  Street,  Plymouth. 

SHREWSBURY  . 

LEEDS  

SHEFFIELD  .... 

HULL 

LEICESTER  .... 

4,  Gallowtreegate.  i 

R NORTH  WALES. 

1 PARIS.... 

► 

: 
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Burton-on-Trent, 

February,  1855. 

We  beg  respectfully  to  call  your  attention  to  the 
annexed  fac-simile  of  a Label  we  have  adopted  as  the 
distinguishing  mark  of  the  identity  of  our  PALE  AlE. 

The  very  general  imitation  of  our  old  Label  for  all  sort? 
of  Pale  Ale  has  rather  assisted  than  prevented  deception. 
We  trust  the  one  we  have  now  adopted — the  figure  of  which 
belongs  to  us  as  our  Trade  Mark — will  be  a means  of 
securing  us  and  the  public  against  the  fraud  that  has  been 
so  long  and  so  generally  complained  of. 

We  are,  Sir, 

Your  most  obedient  Servants, 

BASS  & CO. 


T 
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L aGr  arde  Marque  . 
^ Cognac,  o 

. ^fiSJoUES®**- 


VICTOR  JOUANNET&CO., 

■ GOOIQ"  AO. 

THE  LARGEST- HOLDERS  OF  THE  FINE 
VINTAGE  1865. 


Extract. — “There  are  occasionally  some  changes  introduced 
into  the  manner  of  conducting  a business  which  constitute  at  the 
same  time  a social  revolution  and  public  benefit.  Such  was  the 
plan  adopted  by  the  great  Burton  brewers  of  attaching  their  trade- 
mark to  every  bottle  of  pale  ale,  thus  giving  to  the  public,  for  the 
first  time,  a guarantee  of  its  purity  ; and  at  last  this  grand  reform 
has  been  extended  to  a trade  where  it  is  even  more  needed — the 
brandy  trade.  What  need  for  us  to  dwell  on  the  life-giving 
properties  of  emt  de  vie — truly  ‘ the  water  of  life’ — if  pure,  and 
what  need  either  to  point  out  the  difficulties  that  had  to  be 
encountered  in  purchasing  it } Thanks,  however,  to  hlessrs. 
Jouann*et  and  Co.,  the  proprietors  of  ‘ La  Grande  Marque  ’ Cognac, 
and  the  largest  holders  of  the  famous  vintage  of  1865,  these 
difficulties  are  practically  at  an  end.  ‘ The  Grande  Marque  ’ 
Cognac,  long  known  for  its  age  and  purity,  is  now  obtainable  in 
bottles  of  various  sizes  and  prices,  so  that  even  the  smallest  pur- 
chaser can  be  sure  of  obtaining  the  very  remedy  he  desires.” — 
Ihe  Court  Circular,  27th  January,  1872. 
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3:^"^  WM.  YOUNGER  & CO.’S 


i INDIA,  PALE,  AND  EDINBURGH  ALES. 


OBSERVE-TRADE  MARK. 


C^IILKF 

NEWCASTLE. 

LIVERPOOL. 

DARLINGTON. 

SWANSEA. 

GLASGOW. 

DUBLIN. 

BELFAST. 


OFFLGKS. 

I CORK. 

MANCHESTER. 

BIRMINGHAM. 

ABERDEEN. » 

BRISTOL. 

LIMERICK, 

WATERFORD. 


T^oiicloii  Stoi*es  and  ( )fliceis : 

BELVEDERE  ROAD,  LAMBETH,  S.E. 


(/; 


Remarkable  for  Aroma,  Brilliancy,  Colour,  ^ 


and  keeping  Quality. 


